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@ Whether you use Citric Acid regularly or 
only occasionally, in large quantities or in 
small, Pfizer is anxious to talk citrie with 
you. There’s a type and a container size to 
meet your requirements. 

If you use money-saving Pfizer Anhy- 
drous Citric Acid, you'll find it in the fol- 
lowing mesh sizes: granular, fine granular, 
powder. Conveniently packaged in 25, 50, 
100, 225°, 250** Ib. drums. 

Pfizer Citric Acid U.S.P. is available in 
these mesh sizes: granular, fine granular, 
fine granular xx (for confectionery use), 
powder. Packaged in 25, 50, 100 and 220 
Ib. drums. 

Order Citric Acid from Pfizer today. Your 
most dependable source for nearly three- 
quarters of a century. 


powder 


**eranular and tine granular 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y 


Branch Offices: Chicago, III.; San Francisco, Calif 
Vernon, Colif.; Atlanta, Ga 
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Manufacturing Chemists for Over 100 Years 





You’ve got to keep abreast of the times 
Heekin’s Personal Service Does It 


ODAY is yesterday’s tomorrow—another day ticking away 

while smart men plan for the years ahead. The canning industry 
has undergone many changes in newly created food combinations 
—created by men with vision—canners who want their operation 
to grow. A Heekin lithographed label on your can will enhance 
its sales value. Heekin’s exclusive high-speed, giant, lithographed 
presses offer you the most economical production in volume of 
lithographed cans. Today, Heekin offers you personal, direct with 
the management, service that is a plus that can’t be bought with 
money. Let’s talk it over. 


FIFTY-TWO 
YEARS 
of PERSONAL 
SERVICE 


THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 
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Everybody’s going to be happy the day you start sealing 
your vacuum packed products with Crown Vacuum Lug Caps. 


YOUR CUSTOMERS will welcome their convenience. Mrs. Housewife 
loves the way Crown Vacuum Lug Caps can be removed with a simple 
quarter-turn by hand . . . the perfect re-seal these closures make, over 
and over again. 


YOU WILL like the dependable hermetic seal these caps provide . . . 
the speed at which they are applied with Crown’s automatic vacuum 
capper. Without a doubt, this is one of the most important developments 
in glass packaging that has come along for years. Ask us for complete 
information about sealing with Crown Vacuum Lug Caps. . . write 
or call today. 
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Events to Come 


March 13-14. Utah Canners Assn., 
annual convention, Hotel Utah, Salt 
Lake City 


March 15-18. American Chemical 
Society, 123rd national meeting, Los 
Angeles, Calif. 


March 16. Tennessee-Kentucky 
Canners Assn., annual meeting, Noel 
Hotel, Nashville, Tenn. 


March 17-18. Northwest Canners 


Assn., annual meeting, Chinook Ho 
tel, Yakima, Wash 


March 19-20. ‘Tri-State Packers 
Assn., spring meeting, Lord Baltimore 
Hotel, Baltimore, Md 


March 23-24. Virginia Agricultural 
Extension Servic cc. canners S¢ hool, 


Hotel Richmond, Richmond. 


March 24-25. Wisconsin canners 
safety & canning technology confer- 
ence, Loraine Hotel and Babcock 
Hall, Madison 


March 29-April 1. United States 
Wholesale Grocers Assn., annual con 
vention and grocery distribution 
exhibition, Shoreham Hotel, Wash 
ington, D. C 


April 6-24. The Foxboro Co., train 
ing schocl for food plant instrument 
men, Foxboro, Mass. 


April 16. Indiana Canners Assn., 
spring meeting, Claypool Hotel, In 
dianapolis 


June 22-26. Institute of Food Tech 
nologists, 13th annual meeting, Bos 
ton, Mass 
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The problem of “browning” and flavor loss that 
every fruit packer knows has now been greatly re- 
duced. Latest research into the anti-oxidant proper- 
ties of lemon juice has revealed startlingly effective 
qualities heretofore unexplored. 

Lemon juice is a natural anti-oxidant. When used 
in processing, higher quality levels are obtained. 
The full flavor of your fruit is held and, in fact, 
sharpened, and the fruit also retains more of its 


natural color. Off-flavor development is retarded or 
completely eliminated. You'll be turning out a fin- 
ished product with flavor freshness. 

The secret of this newly-discovered superiority 
lies in the fact that when you use ExcHANcE Lemon 
Juices you get the full unrefined values of their citric 
and ascorbic acid content, pLUs the additional bene- 
fits found only in the natural, unprocessed fruit 
product. 


e Lemon juice contains natural bioflavonoid anti-oxidants for more effective preservative 


action. 


e Lemon juice is a buffered system which permits a great range of dilution. 


e Lemon juice has a low surface tension which accelerates penetration. 


e Lemon juice has a delicate aroma and subtle taste that improve all fruit flavors. 


And in addition Excuance Lemon Juice is cheaper 
to use than the anti-oxidant you’re now using! In 
solution, ounce for ounce, lemon juice is equally 
effective as anti-oxidants costing over twice as much! 

Use ExcHance Lemon Juice in just one produc- 
tion run and prove to yourself its superiority. Or 
write us for detailed analysis of its amazingly ef- 
fective anti-oxidant properties. 

ExcHANGE Lemon Juices are all made from fine 
lemons from the groves of sunny California. They 


Sunkist Growers 
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are packed four different ways for your production 

needs: 

EXCHANGE Single Strength Lemon Juice 
(with 1% benz.)—in barrels. 

EXCHANGE Single Strength Lemon Juice— 
pure—in gallon tins. 

CALEMONA Concentrated Lemon Juice— 
in gallon tins or barrels. 

CAL-GROVE Frozen Single Strength Lemon Juice— 
in gallon tins. 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


400 West Madison Street, Chicago 6, Illinois 
99 Hudson Street, New York 13, N. Y. 
318 Cadiz Street, Dallas 2, Texas 





HERE’S HOW A CONTAINER 
HELP SELL A PRODUCT 


Here’s the stock design bottle a vinegar packer Here's the new, private-mold container they came 
had been using. It was economical and service- up with. It fills faster because of its wider mouth, 
able. But, it made his product look like everyone and the broad side panels give a better labeling 
else’s. He wanted a bottle that would make his surface. It takes less shelf space, and its 63-mm. 
vinegar stand out—that would make impulse buy- cap leaves plenty of room for price marks. But the 
ers reach for his bottle. It would have to be rea- biggest advantage is for the customer. She can 
sonably priced, however. And it should have re- use it for mixing all sorts of things—baby’s for- 
use value for the housewife. Armstrong's packag mula, fruit juices, salad dressing. Ounce gradua- 
ing specialists worked with this packer to create a tions are blown into the glass, and shoulders are 


bottle with these advantages. tapered for easy pouring. 


This is typical of the kind of design problems Arm- 
strong’s packaging specialists are handling every day. 
Theyre constantly working with the salesmen in the 
field in solving a wide variety of packaging problems. 
What about your container? Could its performance on 
your filling lines be improved? Could it get more atten- 
tion in self-service outlets? If so, chances are Armstrong 
can help. Just call your near-by Armstrong office 

or write Armstrong Cork Company, Glass and 
Closure Division, 7403 Prince St., Lancaster, Pa. 
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The true value of your container source is best proven 
by the services they render in your plant. 
NATIONAL CAN supervises your entire packaging 
operation... this laboratory and technical service 
has been a major factor in establishing National Can 
as a preferred dependable source for many 
of the nation’s leading packers. 
Why not discuss your packing operation with a 
National Can representative. Call or write, today! 


NATIONAL CAN 
CORPORATION 


110 EAST 42nd STREET NEW YORK 17 NY 
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for a Deo uf ...year after year 


wits MC 
Frida vay pea preparation 


and canning equipment 


Keeping freshly harvested peas at their peak 
of perfection through preparation and 
canning, calls for modern production line 
operations with equipment specially designed 
and engineered for the job. In taking 
advantage of FMC’s years of experience 

in this specialized field, freezers and canners 
are assured of increased capacities at 
reduced costs; top quality packs; greatly 
simplified operations made more profitable 
by continuous, automatic methods. 


Write for full information, or call 
your nearest F MC representative. 


fme Tenderometer 


fmc Twin Reel 
Pea Grader 


fme 8 Station Pea be fme (Lewis) Quality 
and Bean Filler Grader 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
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STANG 


SINCE 1904 > SILENT PARTNERS IN FAMOUS FOODS 


WM. J. STANGE CO. CHICAGO 172, ILL. OAKLAND 21, CALIF. 


In Canada: Stange-Pemberton, Ltd. New Toronto, Ont. PRINTED IN U.S.A 








H. D. Brown 


A. M. Toft 


Dr. H. D. Brown of Ohio State Univer- 
sity and secretary of the Vegetable 
Growers Association of America, was 
awarded a life membership in the Asso- 
ciation and presented with a wrist watch 
in appreciation of 22 years of service. 


Andrew M. Toft was elected vice-presi- 
dent in charge of manufacturing and en- 
gineering of National Can Corp. The 
company’s new directors are George M. 
Bunker, Douglas Casey, C. S. Harding 
Mott and Albert E. Repenning. 


Ralph E. Clarridge was appointed chief 
engineer for Taylor Instrument Cos., 
Rochester, N. Y. Replacing Clarridge as 
manager of the application engineering 
department is George E. Howard. 


Miss Harriet Jean Anderson, formerly 
director of the home institute of the 
New York Herald Tribune, was named 
director of home economics for Amer- 
ican Can Co. 


The Florida Citrus Exchange announced 
the appointment of Charles W. Metcalf, 
former president of Clinton Foods, Inc., 
as sales manager of the Seald-Sweet 
frozen concentrate division. Metcalf re- 
places Marion J. Young who resigned to 
enter the brokerage business in Green- 
ville, S. C., where he will serve as a 
representative for Seald-Sweet concen 
trate in adjacent territories. 


Robert F. Bender, vice-president and 
treasurer of Minute Maid Corp., New 
York, was elected a director of the com- 
pany. 


Cecil J. Schmitz, formerly with Marshall 
Canning Co., Marshalltown, Iowa, has 
joined Rogers Bros. Seed Co., Idaho 
Falls, Idaho, as salesman and technician 
in the central territory. He replaces 
Gordon Sternke who is now in the firm’s 
food products division. 


Roland E. Keller was appointed district 
sales agent with offices in Detroit of 
Hazel-Atlas Glass Co., Wheeling, W. Va. 
He replaces R. L. Clark who retired. 


William W. Wurm, William W. Wurm 
Co., Chicago, was elected president of the 


Chicago Food Brokers Assn. 


People and Plants 





R. E. Clarridge H. J. Anderson 


George E. McDearmid was elected to the 
board of directors of Libby, McNeill & 
Libby. He is vice-president in charge of 
the California fruits division, with head- 
quarters in San Francisco. 


L. Walter Lundell and Sydney D. Mad- 
dock, vice-presidents of C.1.T. Financial 
Corp., were elected to the corporation’s 
board of directors. 


Crosse & Blackwell Co.’s frozen food di- 
vision, Baltimore, Md., announces the 
appointment of James J. Dougherty of 
North Wales, Pa. as district sales repre- 
sentative for their frozen citrus concen- 
trates in New Jersey and eastern Pennsyl- 
vania. 


Roger C. Stein and A. G. Fletcher were 
appointed, respectively, branch manager 
and sales manager at the Atlanta sales 
office of Kingan & Co., Indianapolis. 


Welch Grape Juice Co. announces that 
three of their plants in the Chautauqua- 
Erie County, N. Y. grape belt will expand 
pressing and storage facilities. 


Frederick R. Weisman, president of Hunt 
Foods, Inc., Fullerton, Calif., confirmed 
the sale of General Foods’ Snider label, 
trademark and condiment factories in 
Albion, N. Y. and Fairmont, Ind. to his 
firm. 


The Oconomowoc Canning Co., Ocono- 
mowoc, Wis., has purchased the Lincoln 
Canning Co., Merrill Wis., bringing to 
eight the number of plants operated by 
the Oconomowoc firm in southern and 
central Wisconsin. The Lincoln plant 
packs peas and green and wax beans. 
Its purchase is expected to increase the 
vegetable canning production of the 
Oconomowoc company by about 700,- 
000 cases this year. 


John E. Bellinger was appointed general 
manager for the Ball Brothers Co. south- 
western division, with plant and head- 
quarters in Okmulgee, Okla. 


Washington State Food Brokers Club, 
Seattle, elected Robert E. Meston of 
Ariss, Watson & Gault as president for 
1953. New secretary is Leslie E. Hollen- 
beck of Hollenbeck-Warnock Co. 
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Cc. W. Metcalf R. F. Bender 


Robert H. Briggs was appointed manager 
of the chemical sales division of Chas. 
Pfizer & Co., Inc., Brooklyn. 


Roy E. Ingalls was appointed sales man- 
ager of S. J. Miller Packing Co., Grand 
Junction, Colo. His offices will be in 
Denver and he will handle all sales of 
the firm’s canned fruit and tomato prod- 
ucts. 


The Osceola Fruit Canning Plant and 
feed mill near Kissimmee, Fla., was 
gutted by fire recently which caused an 
estimated $200,000 damage. 


Dr. M. J. Blish, supervisor of organic and 
biochemical research for International 
Minerals & Chemical Corp., Chicago, 
has received the University of Minneso- 
ta’s outstanding achievement award. 
O. C. Peterson was appointed food proc- 
essing sales manager of the firm’s amino 
products division. 


Guy Bollinger has resigned as Continen- 
tal Can Co.’s Baltimore district sales 
manager after 43 years of service in the 
industry. He is succeeded by Robert D. 
Heaviside. Continental has acquired the 
assets and business of the Benjamin C. 
Betner Co., Devon, Pa., in exchange for 
73,177 shares of common stock. 





William Kittelberger, 88, general man- 
ager for 40 years of the Webster Can- 
ning & Preserving Co., Webster, N. Y., 
died January 25. He was a pioneer in 
the commercial development of canned 
sauerkraut and an active member of the 
New York State Canners & Freezers 
Assn, 


C. Robert Edwards, 85, president of the 
Empire State Canning Co., died January 
26 in Rome, N. Y., after a short illness. 
He had been in the canning business 
more than 50 years. 


James L. Kraft, 78, founder and chair- 
man emeritus of the board of Kraft Foods 
Co., died February 16 in Chicago. Mr. 
Kraft was known throughout the world 
as a pioneer leader of the cheese indus- 
try and his development of the basic 
methods for making process cheese is 
largely credited with revolutionizing 
cheesemaking as an industry in the 
United States. 
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Cleveland 14, Ohio 


1200 Second Ave 
Minneapolis 3, Minn 
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é Only Diversey Gives You 
Such a Complete Line of 
Superior General Cleaners! 


Never before has the bottling industry had available such an opportunity to lick its 
general cleaning ‘‘headaches’’! Now Diversey offers you four superior general cleaners 
formulated specifically to meet the widest possible range of cleaning requirements 
each designed to do its job easily, completely and at a reasonable cost! 


Ditran, for example, is an unique new cleaner formulated of an entirely new and differ- 
ent chemical formula developed by Diversey research! Ditran’s cleaning performance is 
so truly outstanding that you must see it to fully appreciate it! 


Why not profit, as so many others are, by taking advantage of Diversey’s knowledge 
and experience in the general cleaning field! Investigate Diversey Ditran, Divoluxe, 
Diflex and D-luxe today! Call your Diversey D-Man now! 


A Diversey D-Moan is ready, willing 
and better able to serve you. Call 
him when you need help with any 
sanitation problem. His services are 
available to you at all times, at no 
charge. Call today. 


THE DIVERSEY CORPORATION 
1820 Roscoe Street «* Chicago 13, Illinois 


in Canada: The Diversey Corporation (Canada) Ltd 
Lakeshore Road, Port Credit, Ontario 


BRANCH OFFICES- 


101 Marietta St. Bidg 
Atlanta 3, Georgia 


5720 Imperial Highway 
South Gate, Calif 


400 Frelinghuysen Ave 216 East Tenth St 665 12th Street 
Newark 5, New Jersey Kansas City 6, Mo Macon, Georgia 


525 Market Street Joshua Green Bldg 1314 Wood Street 
San Francisco 5, Calif Seattle 1, Wash Dallas 1, Texas 
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CROWN CORK & SEAL COMPANY 


Louis, BOSTON 
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products 


MICROFILM 
DEAERATORS 


do the job at very low 
cost... assure you a 
more attractive, more 
salable product. Our new 
booklet, illustrated above, 
contains the complete 
story. Use the coupon to 
send for it today. 


Chain Belt Company 
4647 W. Greenfield Ave. 
Milwaukee 1, Wis. 


Gentlemen: Please send me Bulletin 52-76. 


Mibu detensetneceundes . 


Chain Bellf company 


OF MILWAUKEE 


Sales Offices in principal cities in the United States and abroad 
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Washington and You 


Robert Y. Kerr, Washington Editor 


PELL WELLL LEIDEN ELLOS | LENE GEE BOIL 


Agricultural trends on Capitol Hill 


Watch Treasury, Federal Reserve policy changes for 


indirect effects on food production 6 markets: Kerr 


WHEN SECRETARY OF 
Ezra Taft Benson took over his office 
he found himself 
like a million pounds of butter a day. 
Quite a parcel of butter on any house 
holder’s shopping list. One likely to 
get the ice box crowded, after a couple 
of weeks, 

This and other doings brought the 


AGRICULTURE 


buying something 


Secretary a good many questions from 
Senators and also from the press. For 
instance, what was about to happen 
to federal 
especially to farm support prices. But 
the Secretary, like Ol Man River, he 
don’t say nothin’. He jus’ keep rollin’ 
along. 

The reason for this reticence, of 


farm aid projects and 


course, was to allow the President to 
deal with farm policies in his message 
to Congress; In that speech Mr. Eisen 
hower made it clear that the Adminis 
tration wants the present support laws 
kept in effect until their expiration 
date at the close of 1954. The Presi 
dent added: “We should begin now 


to consider what farm legislation we 


should develop for 1955 and beyond.” 
Price support for wheat, corn, cotton, 
rice, tobacco, and peanuts is fixed by 
law at 90 percent of parity. Other 
farm commodities, including butter, 
come within the purview of the sup 
port law, but the Secretary of Agricul 
ture has some option in setting the 
percentage of support for them. 


Optional programs 


Several Republicans in the USDA 
think Secretary Benson will complete 
the optional programs announced by 
former Secretary Brannan. Optione! 
programs are usually set up for a year 
ita time. A reduction in the butter 


support formula would start a violent 


16 


whing-ding. At best, dairymen don’t 
feel so good; what with that plenary 
pinch they got in the oleo door. It 
butter supports slide on them—oh me, 
oh my! 

The Secretary of course inherited 
the big, sprawling Department with 
its not too well co-ordinated bureaus 
and agencies, just as he also inherited 
its world-wide fame for developing 
and applying agricultural science. In 
the effort to bring about a better unity 
of operation, and in the interest of 
economy and efficiency, Mr. Benson 
has announced a reorganization. Some 
20 agencies and bureaus, all of which 
have been operating more or less in 
dependently, have been brought into 
four groups: 1. Commodity Market 
ing and Adjustment; 2. Agricultural 
Credit; 3. Research, Extension and 
Land Use; 4. Department Administra 
tion. 


Keep former structures 


Most of the agencies keep their 
former structures and functions. How- 
ever, Production and Marketing Ad 
ministration, which formerly had 
operated most of the “action pro 
grams” in the Department, has lost 
the Agricultural Conservation Pro 
gram. This Program has long been a 
controversial affair, something — like 
this: The Soil Conservation Service 
has long been doing excellent work in 
telling farmers in practical terms how 
to protect and increase the fertility of 
their soil, but the farmers themselves 
had to apply this practical science and 
they also had to bear the cost, The 
Agricultural 
operating more or less independently, 


Conservation Program, 
gave farmers the money needed for 
soil building and protection; and these 
payments reached pretty large totals. 


It should be added that the Program 
has many ardent friends, not only 
among farmers who get the money, 
but also among farm scientists who 
think that in no other way can this 
Conservation Program work be = ac- 
complished. 

The Production and Marketing Ad- 
ministration is now in Group No, | 
Marketing and Adjust- 
ment. The Agricultural Conservation 
Program is in Group No. 3—Research, 
Extension and Land Use, where it’s 
a working neighbor of the Soil Con 
servation Service. No official word, 
but it’s probable that ACP and SCS 
may be 


Commodity 


combined in the course of 
time .. . Are you still with us? 

From where this page sits it looks 
as though the reorganization, so far, 
is aimed rather at efficiency than at 
economy; except of course as_ effi- 
ciency gets a given job done at less 
cost. But over at the Department they 
say that as of now there is no thought 
of reducing services to farmers. Ap- 
parently this goes for the sometimes 
questioned Agricultural Conservation 
Program. Republicans have been 
growling the suspicion, more or less, 
that one purpose of the payments 
could be found under the door mat of 
Democratic politics, It should be 
added that a few coarse persons have 
suggested that the continued payments 
may still be politically useful; with 
different labels on the containers. 
This page wouldn't know about such 
things. 


Concern over farm income 


Some economic and political con 
cern in the capital over the probable 
continued decline of farm income. 
However, Mr. Benson and _ his eco- 
nomic helpers are gently advising all 
and sundry to keep their emotional 
shirts on. But a few other people, 
over this way, are saying that foreign 
demand for U. S, farm products in 
‘53, will run some 20 percent below 
last year’s figures. This wouldn’t bol 
ster far income; not to any _habit- 
forming extent. Farm debts of all 
kinds increased during ‘52 by a total 
of some two billion dollars; now have 
reached the impressive sum of 14 
billion plus. Farm production costs are 
creeping upward, while farm com 
modity prices are being wafted down 
ward. 

So, despite the fact that the De- 
partment of Agriculture, the Depart- 
ment of Commerce, the Council of 
Economic Advisers and other seers 
and magi speak comfortably, there 
are a few agronomical unbelievers 


(Continued on page 70) 
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PROPOSED PLANTS 


PLANTS ke 


SALES 
REPRESENTATIVES 


. Se neue Map: 


The map above is self-explanatory. No matter 
where you are, there’s an H-A sales office or factory: 
near you to efficiently service your glass 

container needs and problems. 


HAZEL-ATLAS GLASS COMPANY 


WHEELING, WEST VIRGINIA | 
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No other tomato fungicide has done as 


well as Du Pont M AN ATE 


| Controls the major fungous 
Pee Oe ee diseases of tomatoes 


an +4 é z : " ; : Now you can get new efficiency in tomato dis- 
: : ease control with “‘Manzate’”’ fungicide. Wide- 
~s + spread tests and commercial use also show con- 
Sera ae peeks clusively that yield and grade have averaged 
: Sar eee better with ‘“‘Manzate”’ than with other tomato 
fungicides. Here are the reasons why ‘‘Manzate’”’ 
is outstanding: 


tad 
oe 
al 


© Controls anthracnose, early blight, late blight, 
gray leaf spot (Stemphylium) and Septoria leaf 
spot —all five diseases! 


e Nostunting. Provides exceptional disease con- 
trol without burning the plants. 


@ Ready to use .. . one chemical ready to mix 
with water. Every tankful uniform. 


e Lengthens picking season; gives you higher 
yield and greater percentage of No. 1’s. 


MANZATE rates tops on potatoes, too, for con- 
trol of both early and late blight. 


You can get ““Manzate’’ now in every growing area. 
For full details write Du Pont, Grasselli Chemicals 
Dept., Wilmington, Delaware. 


On all chemicals always follow directions for application. Where 
warning or caution statements on use of the product are given, read 


QU PONT 


RE6.U.s. paT.OFF 


BETTER THINGS FOR BETTER LIVING 
++» THROUGH CHEMISTRY 
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Style C 


Two-thirds Jacketed 
5 to 100 gal. 
Center-line Scraper : 
Agitator Kettle Center-line Scraper 
80 to 300 gal. g Agitator Kettle 
25 to 300 gal. 


Style B 
Full Jacketed 
10 to 300 gal. 


Vacuum Pan 


50 to 
500 gal. 


~ '\ 
Style CW C7 pr 
Two-thirds Jacketed 
80 to 300 goal. 


er Quick Cooling Pan i 


= | 
ee em 1? 7 50 to 200 gal. ; 
f 
j 


; al - | } oe Individually designed for a specific processing operation 
p 


" ] Two-thirds and available in a wide range of sizes to fit your exacting 
tha eg Jacketed 


: eae requirements, Lee corrosion-resistant 
t ™ aa equipment is built to give you long 
: 3 TANKS years of peak performance with mini- 

mum maintenance. 
Descriptive bulletins are available 
for any or all of the above units. Write 
for them today and discover how Lee 


can helpreduce your processing costs. 


{ 
' 
Se cl 
Ghincad | = 
i 
j 
| 


} 
| 
| 
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METAL PRODUCTS CO., INC. 


408 PINE STREET, 
PHILLIPSBURG, PA. 


Mixing Tank Pulp Tank Storage Tank 
25 to 500 gal. 500 te 2,000 gal. 100 to 5,000 gal. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 





Along with more than half of the 
major users of shipping containers who 
maintain their own package testing laboratories, 
General Mills, Inc. uses UNION Corrugated Containers. 
Choose your shipping container weli. It is the 


guardian of your good name. 


INTEGRATED 


ane MES, «BAG & PAPER CORPORATION 


CORRUGATED CONTAINER DIVISION + Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J.* Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. * Executive Offices: Woolworth Bldg., New York 7, N. Y¥. 
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Every year for 45 years . 


our annual refund checks 


have been mailed to policyholders 


The 1952 savings distribution totalled 


$1,192,336.71 


Total Savings to date— 


$25,931,540.86 


If you are not sharing in these annual 
cash distributions let us show how you can do so. 


Your inquiry incurs no obligation 


Guews Endenes Subscribers 


LANSING B. WARNER, INC. 


4210 PETERSON AVE., CHICAGO 30, ILL. 


45 YEARS OF DEPENDABLE FIRE INSURANCE FOR FOOD PROCESSORS 
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CONSIDER YOURSELF 
OUR ONLY CUSTOMER! 


You have your own products, your 
own methods and equipment, 
your own local conditions... as 
well as your own ideas of how to 
run your business. 


That's the way it should be in a 
competitive system of industry. 
And that’s why we hand-tailor 
Continental can service to fit in- 
dividual needs. 


Consider yourself our only cus- 
tomer. Tell us exactly what you 
need in the way of containers, de- 
liveries, research, engineering serv- 


ice or trouble-shooting. We have a 
staff that’s big enough, flexible 
enough and, we think, smart 
enough to provide you with any- 
thing you want in the packaging 
line. Much of this help is made 
available to you without cost. 
Where we must make a charge, 
you'll find that it costs no more to 
get the best. 


Not so long ago one of our cus- 
tomers said, ‘The way you fellows 
follow through, you'd think I was 
your only customer.” That’s the 
way we want you to feel, too. 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING, 100 East 42nd Street, New York 17, N. Y. 


€ 


PACIFIC DIVISION: 
Russ Building, San Francisco 4 


EASTERN DIVISION: 
100 E. 42nd St., New York 17 


CENTRAL DIVISION: 
135 So. La Salle St., Chicago 3 
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CANNING e GLASSPACKING e FREEZING 


onvention Report 


Officers of the National Cauuers pbssociatiou 


(Left to right) Fred Heinz, H. J. Heinz Co., retiring presi- president; Carlos Campbell, secretary; and €£. E. Willkie, 
dent; Louis Ratzesberger Jr., Illinois Canning Co., 1953 Pacific-American Fisheries, Inc., the new vice-president. 


Officers of the Canning Machinery & Supplies Association 


Hal W. Johnston, Stecher-Traung Corporation, president; president; W. D. “Dave” Lewis, secretary-treasurer; and 
E. N. Funkhouser, Dewey and Almy Chemical Company, vice- J. C. Whetzel, United States Steel Corporation, Ex-Officio. 
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Convention Report 


“Standby controls not needed” 


—Senator Taft 


Administration leader tells 46th annual NCA convention there should be no attempt 


to impose standby controls, and that price and wage controls have no place in a 


T 


free economy; the Nation's canners listen to talks covering all phases of the in 


dustry and view the wares exhibited by industry's manufacturers and suppliers 


MEMBERS OF THE NATION'S food proc 
essing industry and allied industries 
heard a full gamut of talks covering 
all phases of the industry and viewe | 
the latest developments in’ processing 
National Canners 
Machinery 
and Supplies Association show in Chi 


machinery at the 
Convention and Canning 


cago, February 21-25. 

The convention, rated as one of the 
largest business gatherings in America, 
15 to 20 thousand 
canners, food 
brokers, and manufacturers of the con 


was attended by 
grocery executives 
tainers, machinery, labels, and other 
articles used to pack the country’s an 
nual supply of canned foods. Un-Chi 
cago-like weather contributed to the 
enjoyment and comfort of the conven 
tloneers. 

Official registration given to FOOD 
PACKER at the conclusion of the con 
vention by W. D. Lewis, secretary of 
the Canning Machinery & Supplies 
Association, su1e0 U. S$ 
canners and 88 Canadian canners, 450 
food brokers, 162 pickle packers, 56 


included 


food freezers, 69  preservers, 124 


wholesale grocers, 65 food retailers 
178 government and educational 
people, 1,317 from other segments o! 
the industry, and an estimated 3,000 
manufacturers, suppliers, and indus 


trial representatives. 


General session 


Senator Ropertr A. Tarr of Ohio, 
making his first public 


since the inauguration, keynoted the 


appearance 
convention sessions by strongly op 


posing standby price and wage 


controls. He said, “I believe the Eisen 


24 


The Ohio Canners Association honored Senator Taft at a breakfast at the Hilton, Saturday, 
February 21. Photographed were, left to right: James Smith, Esmerelda Canning Co.; Carlos 


Campbell, NCA secretary-treasurer; Senator 


Canners Association. Mr 
“Freedom, The Key to Progress.’’ 


hower Administration is entitled to 
great credit for removing all controls, 
and there should be no attempt to 
Price and 


impose standby controls, 


wage controls are no part of a free 
system. They can utterly destroy a 
free economy. If price and wage con 
trols become a permanent part of ou 
economic system, it means the end of 
the progress that will cure the hard 
ships which might result temporarily 
from high prices.” 

Senator Talt’s speech was a plea for 
maintenance and preservation of the 


spirit of liberty and freedom in which 


Taft; and Paul 
Taft addressed the general NCA convention session on the subject, 


Hinkle, secretary of the Ohio 


the nation was founded and under 


which it has achieved the highest 


standards of the 


living world. He 
named two principal threats to the 
freedom of this country—the danger of 
military invasion from Russia and the 
their 


the deprivation of individual liberty 


infiltration of philosophy; and 
that comes from big government itsel!. 

The Administration leader was in 
troduced by Fren C, Heinz, retiring 
president of the National Canners As 
sociation, who reviewed the gains 


since World War 


production and consumption. In some 


Il of canned foods 
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categories—fruits and vegetables. for 
instance —this growth has exceeded 50 
percent, according to Mr. Heinz. He 
attributed the reasons to the fact that 
competition has kept canned = food 
prices comparatively stable while at 
the same time canners have IMprove d 


their efficienev and quality. 


1953 NCA officers 


At the same session on Saturday 
morning, Louis Ratzesberger Jr., presi 
dent of the IHlinois Canning Co 
Hoope ston, HlL.. was elected preside nit 
of the National Canners Association 
for 1953. BE. EB. Willkie, president. o! 
Pacific American Fisheries, Inc , Bell 
ingham, Washington, was elected 
1953 vice-president of the NCA. Cai 


tie ampbell of Washington. D. ¢ Speakers at the preview session, ‘Sharpening the tools of management,” at the NCA convention, 


left to right: Fred C. Heinz, 1952 NCA president; H. Thomas Austern, chief NCA counsel; Roy G. 
continues as secretary-treasurer \lso Lucks, president, California Packing Corp.; and W. A. Free Sr., Hungerford Packing Co., Inc. 


elected were 24 directors to new terms 
and three were named to une xpired and partic ipated in the games in Ant In 1952 he was made president and 
terms: the terms of 44 members of the 


werp. Following services as an ensign director of Pacific American Fisheries, 
board of directors were held over. in the U. S. Navv. Mr. Willkie went Irie it Bellingham, Wash., and on 
Mr. Ratzesberger joined the Hlinois to work as a chemist for Libbv, Me January |, 1953 president and diree 


Canning Co. in 1928 and has been Neill & Libbv at the Morrison, Il tor of Cedergreen Frozen Pack Corpo 
active in NCA activities during the factory in 1923. He was promoted to ration 


postwar years (See FOOD PACKER’s foreman of the Sheridan, Mich., plant Mr. Willkie has had wide experience 
Man-of-the-Month for February 1953 


Mr. Willkie Was born December ae 
1906 in Elwood, Ind. His father oper 
ated a small tomato cannery on the 


and in 1926 became superintendent of in association work. He was president 
the plant in Leer, Germany. Other of the Evaporated Milk Association, 
1945 and 1946. Since 1945 he has 


European assignments followed: plant 
served on many National Canners As 


! 
manager in Belgium in 1929; branch 


outskirts of the town and Edward had sociation committees—resolutions, fish 


house sales manager in Antwerp in 
1931 ery products, public relations, home 
) 


ing boyhood summer vacations. He at economies, convention, war mobiliza 


: n 1938 Mr. Willkie returned t ; 
tended high school in Elwood, where In 1 ' : . tion. He served as an N.C.A. director 
he was a member of the football and Chicago and began his first year with from 1949 to 1952 and has been a 


Or ] 
wrestling teams. Libby in Alaska. In 1939 he was made member of the 


While at the U. S. Naval Academy vice-president in charge of all open since 1949 
from which he was graduated in 1921 ations east of the Rockies, Europe and Mr. Willkie is a brother of the late 
Mr. Willkie was a member of the Alaska, and became a director of the Wendell Willkie, 1940 Republican 
United States Olympic wrestling team Libby organization in 1945 candidate for the Presidency. 


his first canning experience there dum 


administrative council 


Dr. Jackson B. Hester (left), Campbell Soup Co., and Dr. M. H. Mc John L. Harvey, FDA associate commissioner (left) and Hamilton Caro- 
Vickar, National Fertilizer Association, spoke at the ‘Field manage thers (right), NCA Office of Counsel, spoke on food regulation prob- 
ment problems” session on how to get maximum crop production and lems at the convention. C. L. Rumberger (standing), H. J. Heinz Co., 
at the same time improve and conserve the soil for future production presided at the Sunday food regulation sessions. 


cn 
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Speakers at the panel discussion, “Effect of applied chemicals on the flavor of canned foods,’’ 
left to right: C. H. Mahoney, National Canners Association (presiding;) Dr. Walter A. Maclinn, 
Rutgers University; Miss Elly Hinreiner, University of California; and Ray B. Wakefield, Gerber 


Products Co., 


Dr. R. C. Newton 
of Swilt & Co 


at the general session, said that scien 


Vice -pre sident 


ind a featured sp tkes 


tific research is a builder of industry 


{ industry 


but it is also a wrecker o 
when the other fellow is doing the re 
search. He added that scientific re 
search is moving so fast that new 
competitors are produced ilmost over 
night 

The noted researcher told the dele 
gates to the NCA convention that “A 
good profitabl business is constantly 
in danger of being completely replaced 
by a new. synthetic product or a 
Newton cited 


the food industry as an example of the 


cheaper process Dr 


progress that had been achieved 


through research. In a century and a 
half, progress in the production and 
distribution of food has released too 
labor of the 


to devote their energ, 


million people from. the 
farm, he said 


to other purposes 


High-temperature short- 
time processing 


C. kK. Witson 
Chemical ¢ orp 


Food Machinery & 
discussed continuous 
agitating retorts. He pointed out that 
every) cannet! has developed his own 
standards of quality for his specific 
products. Some products require a de 
finite time of processing in order to 
maintain the degree of texture desired, 
Other pro lucts, such as juices require 
processing at relatively high tempera 
tures and very short times to achieve 
sterilization. In the continuous pres 
sure cooker and cooler lines, in-can 
sterilization is handled continuously 
each Canis h indled indepr nice ntly an | 
automatically at speeds up to 450 cans 
per minute, and processing tempera 
tures may be controlled as high as 


26 


and a member of the NCA technical committee on baby foods 


270° | if desired 
Wilson. He 


handling means no nesting of cans 


according to Nir 
added that indepe ndent 


COTISEG UE ntly every Can receives exact 
ly the same treatment and every can 
is processed alike. It is this factor that 
has made it possible to open a new 
phase in controlled quality. 
RK. Gorr, James Dole Engineer 
ing Co., reviewed the present status of 
the Martin aseptic canning system and 
told of its position in the food process 
ing industrv. He discussed the system's 
principles, its advantages in respect to 
quality, container size, margin of safe 
ty in sterilization process, and efficien 
Dole 


y in factory operations. Mr. 


said that several units are now operat 
ing in the milk processing field on a 
wide range of products including fluid 
whole milk, concentrated milk, choco 


late milk 


Saving that the system is now used 


cream, and ice cream mix. 


commercially with tin containers, he 
added that the Dole program embraces 
commercial application of apparatus 
for use with glass containers. After the 
solving of certain problems pertinent 
to the use of glass containers, he said 
that the 


( nsiderable 


Dole svstem should open a 
new field for the applica 
tion of this system. 

L. J. Weix, Oconomowoc Canning 
Co., described the Martin system that 
was installed in their Sun Prairie, Wis 
plant and the results that were ob 
tained in the 1952 pack. The installa 
tion was made so that parts of ¢ ich 
lot of corn could be processed in the 
conventional manner or in the Martin 
equipment. He said that test cuttings 
of the aseptic pack to date show that 
the product produced by this method 
showed al vast Improvement na} color 
bv eliminating the characteristic brown 
or carmelized tint found in present in 
the-can processed cream-style corn 
The aseptic pack white corn had a 
remarkably color. He 
observations 


white creamy 
these 
“Cream-style corn packed in the Mar 


summed up 


tin aseptic canning system is definitely 
a new and different product. In the 
final analysis, the consumer will judge 
the merits of this new cream-style 


corn. 


Newly-elected national chairman of the National Food Brokers Association, E. Norton Reusswig 
second from left) accepts congratulations from NFBA’s first vice-chairman, Willis Johnson Jr., 
Willis Johnson & Co., Little Rock. Looking on are, (left) second vice-chairman George T. Neilson, 
A. H. Morse Co., Boston; and (right) third vice-chairman Truman F. Graves, Graves-Chambers 
Co., Seattle, Wash. Mr. Reusswig is with Lestrade Brothers, New York City 


, 
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NCA director 
session on 
A. N. Watson 


Stier, 
wth speakers at the 
& distribution 


Dr. Howard lL Members of the panel discussion, ‘Race between pests and pesticides:” 
right) Dr. F. C. Bishopp, U. S. Department of Agriculture; 


Ray Hutson, Michigan State College; Dr. T. C. Allen, University 


of statistics is shown here (left 
improving efficiency of 
Arthur D. Little, Inc 


production left to 
Cc. W. Smith, Dr 


McKinsey & Co 


Speaking on sterilization by atomic 
radiation, B. H. Morcan, Washington 
research laboratory of NCA, said that 
it is clearly possible to free a food of 
all microbial life by irradiation, with 
than a slight 
Thus, the method meets 
one requirement of 
heat 
ever, that there are other requirements 
and difficulties to be 
the method can earn consideration for 
First, he there 


must be assurance of adequate sup 


no more increase in 
temperature 
an alternative to 
how 


sterilization. He warned, 


Overcome before 


industrial use said 
plies of materials to apply radiation at 


many times the rates that have been 
used experimentally, Second, problems 
odor, and nutritive 


Also, to he 


impart no 


of color, fl Vor 


value need solution. usable 
the method 


harmful properties to the food 


must toxic oO1 


Food regulation 
HAMILTON 
Counsel, NCA 


Offic € ot 


reviewed the 


AROTHERS 


recent 


Food brokers and canners get together in the Shenandoah Valley Apple 
Cider & Vinegar Corp.'s suite during the canners’ show, left to right the 
P. Arthur, Shenandoah Val 


J. R. Campbell, Ed Hupp Co.; Mr 
ley; G. C. Steffen, M. Steffen Co.; 


Hupp; J 


Valley Apple Cider & Vinegar Corp., Winchester, Virginia 


Ban ' 
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and Frank Elliott, director, Henry W. Peabody Ltd. 


and Jesse Kiracofe Jr., 


and Dr 


of Wisconsin; 


Cardiff case and told of the declaration 
by the Supreme Court that no com 
right of 
could be said to exist. Recognition of 


pulsory factory inspection 
the facts of this case prompted Com 
Crawford of the Food 


Administration to announce 


mission and 
Drug 
immediately following the Cardiff de 
cision, the FDA’s intention to seek new 
legislation restoring the factory inspec 
tion right. Mr. Carothers said that the 
actual FDA proposal involves a rela 
tively simple change in the present 
law. The language in Section 704 
“after first 


taining permission of” the plant oper 


making request and ob 


ator—is to be eliminated and replaced 
by the words “after first giving written 
notice to The proposed amendment 
would therefore eliminate the require 
ment for obtaining permission from the 
plant operator and require only that 
he be served with written notice of the 


Inspec tors desire to enter 


ible 


It is prob 


Mr. Carothers went on, that this 


canners’ show 


Spring Canning Co 


Silver & Sons Canning Coe.; 
and Ed Dunlap 
Plymouth Canning Co., 


h 
Shenandoa Co., secy-treasurer; 


B. B. Pepper, New Jersey Agr. Exp. Station. 


will 


ployment of 


result in the administrative em 
printed cards or other 
printed forms which would be handed 
to the plant operator by the inspector 
effect, a 


oral 


seeking entry—in mere for 


malization of the 
made under the prey tiling practice. 

Joun L. Har 
FDA, 
spoke on enforcement developments 
Speaking of 
the proposed amendments, Mr, Har 
FDA seeks no more in 


requests now 
In the same session 


VEY, associate commissioner of 
in regulatory procedure 


vey said that 
this proposal than a restoration of that 
which the original enactment was pre 
sumed to have aecomplished. He 
pointed out what he called the obvious 
necessity of inspection of factories at 
reasonable times if the purposes of the 
federal act are to be accomplished for 
the protection of the 
added that s« 


ict are left wholly 


consumer. He 
me ot the See tions of the 
without a basis for 
enforcement if observations of factory 


operations cannot be made 


New officers of the Associated Independent Canners after election at 
President, J 
vice-president 


P. Kramer (front 
G. B. Silver, 
standing) G. E 


right), Mammoth 
front left), G. B. 
Columbia Canning 
retiring president, owner of the 


Jones 


Plymouth, Indiana 





; 


Shown at the annual meeting of the National Pickle Packers Association, held during convention 
week are, left to right: James Irwin, H. W. Madison Co. and president of NPPA; J. A. Miller, 


Brown-Miller Co.; Mrs. A. Schlorer Smith, Mrs 


Leon Glaser, Glaser, Crandell, Co 


> 


Raw products procurement 
and management 


Speaking on “How can we interest 


more farmers in Crowne Canning 


crops,” J. E. Countryman, California 
Packing Corp., said that it seems logi 
cal to assume that the production ot 
canning crops must be a pleasant ex 
perience comparable with the produc 
and — that 


inducements other than competitive 


tion of other crops 


Schlorer’s Inc; 


Ted Spyer, W. T. Spyer, Inc.; 


ond Olney Brown, Squire Dingee Co., Chicago. 


tables have been above. their parity 
prices more often during the past 23 
vears than prices of most of the com 
peting crops. Peas he added, present 
hy far the best relative price picture 
His talk was well documented by 
figures and tables compiled by the 
NCA division of statistics. 

Harry Covincron, NCA office of 
counsel, discussed in detail the federal 
antitrust laws as they apply to collec 


tive bargaining for raw materials, 


Location of the 1954 National Canners Association 
convention and Canning Machinery and Supplies 
Association show: Atlantic City, New Jersey 


monetary returns must influence to a 
considerable extent the farmer's de 
cmon to produce canning crops. He 
added that it is reasonable to think 
that the production of canning crops 
must be profitable to the farmer to the 
extent that he will receive at least as 
much net returns per acre from can 
ning crops as he can obtain from com 
peting crops. 

These two premises, Mr. Country 
man continued, could well lead to the 
adoption of a slogan for grower trans 
ictions, “Profitable and pleasant.” He 
also discussed the aspects ol crop 
contracts, services to growers, and “our 
personal relationship with the farmer.” 

In the same session, Dr. Jack Stren 
of the NCA talked about the compari 
son of canning crop prices with com 
peting crops. He said that 
comparisons, as a percent of parity, of 


price 
the major vegetables grown for proc 
essing and competing field crops reveal 


that the prices of processing vege 


Improving efficiency of 
production & distribution 
Cart W. 


specialist 


industrial 
Quarter 
master General, told canners that the 


CLEWLOW, 
adviser for the 


inevitable end result of detectors and 
correctors in management control is 
more profits for the canner and better 
prices for the consumer. He defined 
management controls as the eves and 
ears of management; the techniques 
and devices that tell what job is being 
done and how well that job is being 
done. He warned, however, that these 
controls begin as facts which become 
bases for decisions. They are not the 
answers to problems necessarily, he 
added 


controls should encompass five’ prin 


lo be effective, management 


ciples, according to Mr. Clewlow: (1) 


establish a reasonable 


standard of quality; (2) they must 


They must 


find the best balance between quantity 
ind’ quality of work output; (3) they 


must establish a reasonably complete 
set of indicators or detectors which 
will leave no gaping weaknesses in 
the executive measurement of the 
company’s operations; (4) they must 
develop a successful measurement 
technique which does not place an 
undue dependence on personal opin- 
ions; and (5) they must provide the 
means of acquainting subordinates 
with a full realization of their re- 
sponsibilities and the basic reasons 
for those requirements. 

The canning business,  unfortu- 
nately, is not noted for overwhelming 
profits, stated Frank C. Exvuiorr, di- 
rector, Henry W. Peabody, Ltd., in 
his address titled “Effective use of 
cost accounting by canners.” Canners 
then, by necessity, must exercise more 
care in their cost calculations than an 
industry where profits are so huge that 
errors in cost accounting are nullified. 
Factual cost data not only are impor 
tant in arriving at adequate selling 
prices in relation to cost, but also in 
correcting faulty practices and elimi 
nating unprofitable items or sizes, as 
did the chain stores, For example, 
salmon canners many years ago had to 
learn the hard, expensive way that it 
cost not 50 percent as much to pro 
duce a half-pound can of salmon as a 
one-pound tall can, but 70 percent as 
much, 

He emphasized that careful daily 
analysis of the cannery’s packing costs 
will instantly point up avoidable losses, 
or the break-even points, in utilization 
of raw tonnage, enabling prompt cor 
rection on the cannery floor. If a fruit 
canner’s experience, he continued, is 
that his fancy and choice grades are 
his good profit grades, and his stand- 
ard grade the low profit item and the 
second and water grades are only his 
“thank you” or overhead absorbing 
grades, he needs to know daily if his 
raw tonnages are producing those 
yields or better. His end-of-the-season 
analysis may be good historical read- 
ing, but will not correct mistakes dur- 
ing the packing season. 

A forceful presentation on increased 
selling effectiveness through distribu- 
tion research was made by CHARLES 
W. SMITH, associate manager of Me 
Kinsey & Co, He said that barring 
all-out war, the next decade is likely 
to offer tremendous volume and profit 
opportunities to companies whose ex- 
ecutives are both sales-minded and 
willing to spend money for distribu- 
tion research. He declared that the 
great majority of companies today are 
wasting potential profit dollars simply 
because they have so far made only 
limited use of distribution research to 
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Mrs. Tillie Lewis and husband, Meyer Lewis, Flotill Products, Inc., Old Guard officers, left to right 
Stockton, Calif., are photographed at the special press luncheon during Inc., 
the convention when they introduced their new Tasti-Diet line of dietetic 


Walter Glascoff, Canned Foods, 
retiring president; Harry Stansbury, A. K. Robins & Co., 1953 


president; W. M. Campbell, Fayette Canning Co., second vice-president; 


foods to trade paper and newspaper people 


Tillie Lewis entertains 


Mrs. Tillie Lewis, president of Flo 
till Products, Inc Stockton, Calit 
(See FOOD PACKER, March 1952), 
introduced her new Tasti-Diet low 
calorie foods at a special press lunch 
eon for some 50 representatives of the 
at the 


February 


trade press and daily 
Blackstone Hotel 
18, 

The Tasti-Diet line inchides such 
items as fruits, salad dressings 


papers 


Chicago 


jellies, 
custards, and gelatin desserts and pud 
dings, Some 30 products offer a sweet 
taste but next to no calories for those 
medical 


who diet either for reasons 


or sake of appearance. 


find ways of increasing their selling 
effectiveness. 

According to Mr. Smith, opportuni 
ties to increase profits are found where 
any of the following conditions exist 
(1) Excessive 


investment nm inven 


tories that could be reduced through 
more accurate forecasting of customer 
requirements and better planning of 
production and inventory require 
ments; (2) too-high warehousitg and 
transportation costs that could be re 
duced by relocating warehouses or by 


> 


improving handling methods; (3) 
which 
sales are being lost to competition that 
could be better exploited if local ad 


vertising, 


underdeveloped = markets — in 


sales solicitation, pricing, 
and customer service policies were 
geared closely to individual 
market 


economic or 


more 
requirements; and (4) un 
spotty distribution of 
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and John Dingee, Crown Can Co 


The line is now on sale in one o1 
more branches of every national chain 
and in many regional chains including 
A & P, Safeway, Kroger, First Nation 
al, Grand Union, Albus, Stop & Shop 
Universal Markets, Big Apple, Cert 
fied (Cal.), 
Stores, Colonial, 
Lovett, National Tea, 
Hincky-Pillott, United 


Loblaw, and Jewel Tea. 


New Old Guard officers 


Harry Stansbury, A. K. Robins Co., 
president of the Old 


Guard Society at the society's meeting 


American 
Winn 
Weingarten, 


Thriftway 


Food 


Fair, 


Groceries 


was elected 


during the National Canners Conven 


important company products that 
could be corrected by revision of com 
pany distribution policies and by care 
fully directed effort to achieve stronger 
point-of-sale distribution in every key 


market area 


Fishery products conference 


THe HonorasLe THor C 


TOLLE! 


com. UU. & from the 


representative 
state of Washington, discussed fishery 
problems that confront the industry 
today, and urged Congress to make a 
thorough study of the consequences of 
the importation of great amounts of 
cheaply produced foreign fish. The 
law-maker, chairman of the fisheries 
subcommittee of the House Committee 
on Merchant Marine and 
said that previous 


brought out the fact that em 


Fisheries 
committee testi 


THOS 


re-elected secretary-treasurer. 


tion. Ogden S. Sells, Phoenix, Arizona, 
was elected first vice-president, and 
W. M. Campbell, Favette Canning 
Co., was elected second vice president. 
John 
reelected secretary and treasurer. 
More than 400 Old Guard members 
ittended the buftet held at 
the Conrad Hilton. Thirteen members 


Dingee, Crown Can Co., was 


supper 


received pins signitying 50 vears’ 
participation in the industry. Thirty 
four members received ruby pins for 
having been in the industry for 40 
vears, and 22 members were presented 
pins, signifying 30° yvears 


with gold 


in the industry 


Walter Glascofl 


Lr is the society s retiring president. 


Canned Foods, 


New 


fishery areas had dropped 50 percent 


ployment m certam England 
these imports. Moreover, 
predicted that 


some shore operations of the fishing 


because ot 
other witnesses had 
industry would be forced out of busi 
ness or would be compelled to move to 
More 


representative said, indicates that their 


Canada recent information, the 
predictions were to a considerable de 
gree accurate, 

Now we are informed, he continued, 
that the domestic inventory of ground 
fish fillets is the lérgest in our history 
because of imports of foreign fish 
fillets. A similar situation exists with 
respect to our tuna fishing industry. 
Increasing imports o! foreign tuna are 
tremendous concern on the 
“Last 
vear the House approved a bill provid 


(Continued on page 58) 


causing 


part of the domestic industry. 





Ower 


Owens 


Gla Co Davis 


Na 


Illino 


Iino 


booth: 8S. F 
iwene A. Hildreth, 
Winchester, Va 


and E 


Product Co 


booth Orrin Schaal, 
FOOD PACKER 


Scott 


Scott 
of Bill 


tractor 


Viner Co 


Schaal 


son 
ride 


attached to vine combine a 


crowd watches the new machine 


Ar 
rh 


es 


and Wood 
and I 
Vhe 


Foxboro Co. booth Lorini 
Reeve Pulley ¢ 


Wendell S 


George 
row Glasson, 
Richardson and 


boro Co 


Angelus 
Roy V 
of the G. L 


Machine Cx 


Chas 


Can booth : 
Anwelu 


Webster Co 


Sanitary 


Potter and Detwiler 


30 


Scott 
Grord 


iature 


Munson Lee W.F, & 
rdorfer, J 


South 


John Barnes Co. booth: F. E 
Co and Dr. F. H. Reuter, 


University of 


Arnold 
New 


Syd- 


Lee Metal Products Co. booth: J 
Le Metal Produ Co K 
Blue 
Leon ¢ 


Barne 
Wales 


ney, Aust 


Obe 


Star Food and Donald C Osborn Technology, 


Osborn Co., Ine. alia 


Four pages of 


photographs of 
CM & SA exhi- 


bitors’ booths 
by FOOD PACKER 


booth: Bruce 
Bro 


pulling new 


on of 


Viner Co 


Sternke, Rowe 


Sternke, 


on Seed Co., rides 


tracto Seott viner 


combine 


booth: Mrs 
M: Don Chisholm; 
and George M. Martin, 


Charles F. 
Mrs. 
Utah 


Braithwaite, 
Ted 


Co. booth 
MecManu Wm 


all of Crown 


Chisholm-Ryder Co. 
Wiehrs 


surton 


Walter 


Elliot 


Lakeman and lampa, Fla 
Brewer ; 


Cannin oO. 


Hazel-Atlas Glas 
Hazel-Atlas 


Home Style 


Co. booth: J. R 
Co and Frank 


Products 


Strobel, . i 
Witchey 


Woodruff & Sons, Inc. booth: George R. 
Don both of Woodruff 


Glass Beecher and Taylor, 


Food 


FOOD PACKER 

















s 
A 


, a 


a 


* 


q 










F. H. Langsenkamp Co. booth: Walter Bick A. K. Robins & Co. booth: Mrs. David John- Continental Can Co. beoth: Hans Exgerss and 
Bicks Pickles; and Frank Langsenkamp, J 3on, Lord-Mott Co Bob Sindall, A. K. Rob rad Brachle, both of Continental Can Co 
| F. H. Langsenkamp Co ins; and Mr Henry Townend, Lord-Mott 
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Diversey Corp. booth: T. “‘Andy" Anderson, Corneli Seed Co. booth: Joe M. Bailey and 
G. B. Ashton, E. H. Hilmes and C. F Burke, Earl M. Page, Corneli Seed Co and Walter 
all of Diversey; and Albert Labz, Michigan \ Huelsen, University of Illinois 


Fruit Canners, Inc., South Haven, Michigan 
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Standard-Knapp Corp booth: Fred Derivan, The United Co. booth: V. J. MeCarthy, Wau Dudley Machinery Corp. booth: Group of can- 
Rock Valley Canning Co and D. S. Mac- nakee Canning Co and Ralph and Paul ners watch a demonstration of the new Dudley 
Callum, H. C. Selig, D. S. Shields and H. L Cover, TU¢ empty car inscrambler 


Lindberg, all of Standard-Knapp Corp. 


ae ae Fo 















Michael-Leonard Co. booth: H. E. Dougherty, Northruy King & Co. booth: S. I Hanra- Chain Belt Co. booth: Wm. Hyde, Chain Belt 
Ollie Thompson and Rudy Feige, all of han, California Packing Corp and L. W Co D. H. Phillis and ¢ G. Black, Hill 
Michael-Leonard Company. Corbett, Northrup, King & Co Packing Co 
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H. Groen Jr., Weston Electrical Instrument Corp. booth J. Stange Co. booth: Tubby Wood, Bill 
Groen, all of Mis. F. A. Stare, F. A. Stare and Mrs. W. F } g and Ted Lind, all of Stange Co 
Murray, all of Stokely Foods, Inc.; and John 


Dingee, Crown Can Company. 


LAeEee*- 


Sith ’ WARNER 
A WY 


FOOD PACKER’s inquir- 


ing reporter gets 


impressions of conven- 
tioneers and exhibitors 
—Page 34 


chanwe Subscribers booth: John A Heekin Can Co. booth: Norman M. Spain, 

nd Paul N. Walker, Brown-Miller Co Winchester Canning Co.; Dan Heekin, C. I 

R. Feeney, Lansing B. Warner, Inc Heekin and A. E. Heekin Jr., all of Heekin 
Can Co 


booth: R. W. Mattern, Berlin Chapman Co. booth: W. T. Howeth, Food Machinery & Chemical Corp. booth: 
k Garneau, Irvington C. M. Chapel, and R. C. Breth, Berlin Chap John Boyce, C. K. Wilson and W. W. Singer, 
o., Irvington, N. J man Co 


National Can Corp. booth: Sitting, Miss Vir Associated Sced Growers, Inc. booth: Merritt American Can Co. booth: R $. Connelly and 
ginia Short and J. R. Koeniger standing, Clark, F. L. Winter, Woody Richardson, Don- Y. G. Born, American Can Co B. F. Aller 
L. C. Lane, M. J. Kelly, K. W. Diehl, all of ald Clark and W. F. Hargrave, all of Asgrow der, John Morrell Co and W. C. Schultz 
National Can Canco 
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Frank Hamachek Machine Co, booth: Frank Urschel Laboratories, Inc. booth: Examinin 


Hamachek, Hamachek Co Henry P. Taylor rich slice ire Harry Hirsch, Glaser, 
Taylor & Caldwell, Inc E Ww Classon, Joe Ur he Ursehel Laboratori 


Harry H Howeth and Richard Hamachek, ind Jack Levy, Bloch & Gug-renheimer, In« 


ll of Hamachek, 


Rieman, Ball Taylor Instrument Companies booth Fr ro Co. booth: Ken Hay 


White Cap Co. booth: G. F 
Jr., both of Taylor ‘ J. W. Fisher 


Brothers Co.; Russell A Palen, Dept f Ward, George H. Linsley 
and C. S. Rob oO. K Burman, Exchange Lemon Produc 


Commerce; and C. S. Robert 
d N. Pond Taylor Inst 


erts Jt both of White Cap Company Co and Richar 
ment Companies. 


booth: Charles Schick Griffith Laboratories, Ine. booth 
Lou Sair and Andy M 
of 


Aluminum Co, of America booth d A Waukesha Foundry Co 
Clampitt, Aleca Mi Renee Bramen and FE. M Howe, Mrs. E. M Howe and Jeff Dougall 


Norman Olven Aluminum Co. of America Wright, all of Waukesha Foundry Co Griffith - the number 
pepper ir Ge d 


from 300 to 22 miilion 


ie 


Hori Mfy. ¢ 
wick McWilliam 
Grove, all of Hor 


poration bootl 
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Canners’ and suppliers’ impressions of the 


recent convention and CM&SA show 


Here are random comments as told to FOOD PACKER’ s 


inquiring reporter at the Conrad Hilton 


Frank Kelly (left) and Ervin Martin, Frince- 
Princeville, Ill, answer 


FOOD 


ville Canning Co., 


questions asked by Helene Comm, 


PACKER’s inquiring reporter 


CANNERS ATTENDED THE 1953 conven 
tion for four main reasons, according 
to a random sample of 16 canners and 
their wives questioned — by 
FOOD PACKER inquiring reporter. 
They came to look at the exhibits, to 
attend the technical sessions, to con 
tact brokers, and, of course, to have 
Chicago. Al 


a few said they planned on 


your 


a good time and see 
though 
ordering new equipment at the show, 
most canners wanted mainly to look 
around and get ideas, then to return 
home and decide on purchases later. 


Mr. and Mrs. Don Hubbs, of the Marengo 
Canning Company, Marengo, Illinois; Mr. 
Hubbs: “We enjoy seeing ‘what's new’ and 
we're getting ideas for future purchases.” 
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As one canner expressed it, “We like 
to chew things over in our minds be- 
fore we buy.” 

F. C. Splinter, president of the 
Splinter Pickle Co., Milwaukee, Wis., 
felt the convention was a big success 
from his standpoint. “I specifically 
came to look at the new machines, 
especially the new pickle feeder,” he 
said. 

Frank Kelly and Ervin Martin of 
the Princeville Canning Co., Prince- 
ville, Tl., packs asparagus, 
peas, corn and pumpkin, said they 
enjoyed the they 
could look around and get ideas on 


which 


exhibits because 

new developments in the industry. 
“The convention for me was divid- 

ed 50-50 between attending the ses- 


Roger Pyburn, Belle Plaine Cannery, Belle 
Plaine, lowa: “The whole thing was a big 
success . we looked at exhibits every day 
and contacted brokers in the evening.” 


advancements 
in equipment,” said Richard Okamo 
to, food technologist for the Larsen 
Co., Green Bay, Wis. “It’s all been 
interesting and informative.” 

Mr. and Mrs. Henry Hagen of the 
Marshfield Canning Co., Marshfield, 
Wis., which packs beans and _ peas, 
spent almost a week at the conven- 


sions and seeing new 


tion. “We've been to many of the 
sessions and saw all the exhibits,” 
Hagen said. 

Roger and Edward S. Pyburn of 


the Belle Plaine Cannery, Belle Plaine, 
Iowa corn packers, made the most 
of their time at the convention. They 
attended the sessions, looked at the 
exhibits every day and_ contacted 
brokers in the evening. “We felt the 
whole thing was a_ big success,” 
Roger said, “but Bob Taft’s speech 
was the most interesting from our 
point of view.” 


Mr. and Mrs. Don Hubbs, tomato 


) 


Harry Hirsch, Glaser, Crandell Co., Chicago; 
and John B. Rehm, E. H. Melvin and How- 
ard E. Wolfe, Quaker Maid Co., Terre Haute, 
Ind., in Machinery Hall. 


canners of the Marengo Canning Co., 
Marengo, IIL, enjoyed looking at the 
exhibits to see “We 
don’t plan on buying anything right 
now,” Hubbs said, “but we’re getting 


‘what’s new. 


ideas for future purchases. 

Harry Hirsch of the Glaser, Cran 
dell Co., Chicago pickle packers, and 
John B. Rehm, E. H. Melvin and 
Howard E. Wolfe of Quaker Maid 
Co., Terre Haute, Ind., which packs 
beans, mayonnaise, preserves and 
mustard, spent their time in the Con- 
rad Hilton’s Machinery Hall and 
Grand Ballroom. “This is the best 


Wolfe 


said. “In fact, it’s the first I ever saw.” 


canners’ show I ever saw,” 

“I've seen 99 percent of all the 
people I wanted to see,” said A. E. 
Coddington, president of the Cod- 
Packing Co., 


packers of tomato juice and dried 


dington Indianapolis, 


| 


Mrs. A. E. Coddington and Mr. Coddington, 
Coddington Packing Co., Indianapolis. Cod- 
dington: “I've seen 99 percent of all the peo- 
ple | wanted to see.” 
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beans. “I looked at all the exhibits 
and contacted buyers and_ brokers: 
my wife spent most of her time shop- 
ping and seeing the sights.” 


Machinery and supplymen 


A RANDOM CROSS-SECTION of machinery 
and supplymen at the 1953 canners’ 
show felt generally that this was a 
highly successful convention with a 
lot of interest shown in the exhibits 
by canners. This was the consensus 
expressed by 11 CM & SA members 
to your FOOD PACKER inquiring 
reporter when asked if they thought 
the convention was a success, and 
specifically, how much business had 
they done, could they supply the de- 
mand, what they felt the convention 
accomplished, and as sellers, what 
was their opinion of the buyer? Here 
are their answers: 

Arnold Brodsky, assistant engineer 
of A. K. Robins & Co., said that 50 
new Robins pickle feeders had been 
sold to date which would be placed 
as soon as a production schedule was 
worked out. “Several of our tomato 
graders also were sold,” Brodsky 
said. “I feel there’s been a lot of pur- 
chasing done right here in Machinery 
Hall and that the convention was 
definitely a success,” he added. 

William Newton, manager of the 
order billing department of Chisholm 
Ryder Co., said orders were taken on 
the company’s new hand pack filler. 
“Canners came to look at the ma- 
chinery and to buy,” Newton said. 

“A great interest was shown in our 
display,” said F. E. Arnold, Jr. of 
W. F. & John Barnes Co. “Our high 
speed unit for use with the Martin 
aseptic canning system will be placed 
with International Milk Processors, 
Inc. at Ridgeland, Wis. and another 
was ordered for the Bordo Products 
Co. in Florida that is being run by 
Snow Crop,” Arnold said. 

S. E. Larum, sales representative 
for Food Machinery & Chemical 
Corp., felt the convention was very 
successful. “Canners are looking for 
ward to better things and their first 
question has been, ‘what’s new?’” he 
said. 

“You make contacts here at the 
convention that couldn't be made 
otherwise,” said J. Munson Lee, pres 
ident of Lee Metal Products Co. 
looking for 
ing machines. I feel theyre willing 
to spend a lot of money for a ma- 
chine that will allow them to cut out 
the services of just one man in the 
plant.” 


“Canners are labor-sav 


Mead Carmichael, sales engineer of 
the Scott Viner Co., said thev had 
sold several of their new viner com 


MARCH, 1953 


bines. “We're making 10 this vear 
and we plan on spotting them stra 
tegically throughout the country,” he 
said. “Canners, although they seem 
to be tightening up financially, want 
new equipment to make things easier. 
The response has been very encourag 
ing,” he added. 

Rudy Feige, sales manager for the 
Michael-Leonard Co., said that the 
number of people visiting their booth 
and the business accomplished had 
been above average this year. “We've 
taken several orders here,” he added. 

“There's been a very fine atten 
dance at our booth,” said J. C. Swift, 
general sales manager for White Cap 
Co. “We have had a few 
and we'll call on these people later, 
but the main purpose of our display 
was to give our customers an oppor- 
tunity to see their packages as com- 
pared to those of their competitors. 


inquiries 


shows the variety 
Swift ex 
pressed the opinion of several ma 


Also, the display 
of products we service.” 
chinery and supplymen when he said 
that Chicago was not the ideal place 
for the convention. “Placing the ex- 
hibits on two floors is inconvenient 
for canners,” he said. 

Robert J. Bailey of Armstrong Cork 
Co. felt the convention was a success, 
especially from Saturday to Monday. 
“Things died down a little Tuesday,” 
he said, “although generally we have 
had a large and interested crowd.” 

Paul L. Brachle 
manager of general line sales for 
Continental Can Co., felt this was the 
biggest of all conventions with a lot 


central division 


of interest shown. “We got to visit 
people than ever before,” 
“The 


mostly to renew 


with more 
he said convention served 
acquaintances and 
cultivate new ones although some 
business, like the signing of contracts 
was done o 

George R Beecher advertising 
manager for F. H. Woodruff & Sons, 
Inc., expressed his feelings on the 
convention like this: “It has been a 
successful convention with a normal 
amount of buying on the part of the 
cannet and there is a feeling of 
optimism with regard to preparation 


for the 1953 season.” 


Miami Food Brokers Assn. 
elects officers for ‘53 


The Miami Food Brokers Associa 
tion has elected the following officers 
for 1953: President, Duncan Owens, 
A. Earle Clark & Son; vice president 
Julian Spradley, J. R. Spradley & Co.; 
Shag Dave, Stokelev & 
Daye; and secretary, Al Green, Apte 
Brokerage Co. 


treasurer 


Alabama girl wins cherry 
pie baking contest 


Southern charm plus baking. skill 
stepped into the title of national 
cherry pie baking champion for 1953 
in the person of Maxine Walker from 
Huntsville, Ala. Miss Walker's win- 
ning pie was chosen over cherry pie 
entries from all 48 states at the 21st 
cherry pie baking 
contest, sponsored by the National 
Red Cherry Institute, and held in 
Chicago at the Morrison Hotel Feb- 
ruary 20. 

Miss Walker received a cash award, 
the range used to bake her winning 
pie, and a trip to Washington, D. C. 
where she presented the pie to Mrs. 
Eisenhower at an informal meeting 
at the White House. 


annual national 


Southwest Canners Assn. 
elects officers 


The Southwest Canners Association, 
Ine., elected the following officers re 
cently at the association’s annual meet 
ing: President, Frank R. Dorsey, 
Athens Canning Co., Athens, Tex.; 
first vice-president, J. W. Woldert, 
Woldert Canning Co., Ltd., Tyler, 
vice-president, James 


lex.; second 
Coney, Cass County Canning Co., 


Inc., Atlanta, Tex. 


industry’s productivity 
benefits Americans: Michl 


European works four 


The average 
to 16 times longer than the average 
American to earn enough m«¢ ney to 
buy a typical can of food, according 
to Dr. H. E. Michl, economist for 
American Can Co. “An American has 
to work only Il minutes to pay for 
a standard can of peaches produced 
in the United States, while an Eng 
lishman must work 50 minutes to pay 
for a similar can of fruit,” he said. 
Che difference, he emphasized, lies in 
the high productivity of American in 
dustry and agriculture. 





Forty Niners AAunualCocktai Party, Conrad Hilteu, Peb.2Z0 


ial 


(Left to right) John C. Swift, White Cap Co.; A. C. Staley Jr., Ameri Samuel Connor, Crown Can Company, (left) talks things over with Prett 
can Can Co.; Bryant Clark, Associated Seed Growers, Inc.; and E. N Leavitt, Container Corporation and John Dingee, Crown Can Company 
Funkhouser, Dewey & Almy Chemical Co 


~ 


Here are Robert Solinsky, National Can Corp Mr. and Mrs. Louis Ratzesberger Jr., Nation David S. Nay (right), W. J. Stange Co., and 
and R. L. Perrin, Continental Can Co al Canners Assn. and Illinois Canning Co his son, David S. Nay Jr 


Joe Feeney, Lansing B. Warner, Inc.; Delia Larson of Mr. Feeney’s staff; Bob Sindall Jr., A. K Frank Langsenkamp Jr., F. H. Langsenkamp 
Robins & Co.; and Ruth Lundahl and C, Melvin Carlson, of the FOOD PACKER staff Co.; Joe Urschel, Urschel Laboratories; and 
Harry Miller, Burt Machine Co. 
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The handiest food package in the 
world is the catsup bottle with the Slip- 
on cap—the package you find in near- 
ly every home in the land. 


P At the first opening—or in use at the 
table—or back in the pantry, the Slip- 

, on cap serves the user better, easier, 

and faster than any other food closure! 


3 This bulletin, therefore, presents the 


complete facts about the catsup cap 


situation—as of today! 





No wonder 


the SLIP-ON és king. 


When you look at the real facts, point 


for point, it’s easy to see how and why 


the Vacuum Slip-on Cap delivers a service 


AT THE TABLE 


On or off, it’s the easiest way! 
To use, just lift the loosened cap and 
pour. To close, just drop it on loosely 


THE FIRST AND MOST IMPORTANT JOBOF ANY 
CATSUP CAP IS TO PROTECT THE CONTENTS. 
A catsup cap MUST keep catsup fresh and flavorful. 
Unless it does this, every time and for a long time, it 
just isn’t good enough! 

The Vapor-Vacuum Slip-on cap has won its amazing 
position primarily because it provides such protection 
as no other method can. 

But the Slip-on cap has another tremendous advan- 
tage, too—an advantage which is sometimes over- 
shadowed by the all-important matter of protection. 
This other Slip-on advantage is its CONVENIENCE 
—its unmatched service in the hands of the user. 


which no other sealing method 


can equal— or even approach. 


-just lift and pour 


The fact is, when all’s said and done, that the Vapor- 
Vacuum Slip-on cap is by far the most convenient of 
all possible closures for catsup. 


To see why, consider how catsup is used at the table. 


Whether in restaurant or home, the bottle is opened 
and closed, opened and closed, over and over. When 
the cap is a Slip-on, this opening and closing action 
is reduced to the simplest, easiest form. To open, 
you just pick it up—and pour. To close, just slip it 
on. One straight, natural move does it, both ways. 


You don’t have to twist, fuss or fight the cap. You 
don’t even have to press it down. Even when it’s 
just dropped on loosely, it will hold. 


That’s why the catsup bottle with the Slip-on cap 
is the perfect serving dish. That’s why other methods 
can’t match it for convenience, any more than they 
can match it for protection. That’s why the Slip-on 
cap, more than ever, is a Great American Habit. 
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10 BOTTLES OR 100 MILLION 
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When a packer uses Vapor-Vacuum Slip-on caps, he knows that 
each cap is the identical twin of every other cap with the same 
number. Therefore, he can pack and seal with complete confi- 
dence that the performance of his package will always be the 
same—on the packaging line or in the home. 


he 
he Slip-on it is never oom” > 
lways the same, always eas) 
the slip-on: 


Note that no other sealing method for catsup can produce such 
uniformity of performance. Over the years, the packers of 
America have learned that other methods lead to serious vari- 
ations in effectiveness of the seal and in opening action. Not 
being uniform, caps are often too tight or too loose. Jf too tight, 
a cap may seal well but be almost impossible to open. J/f loose, 
a cap opens readily but doesn’t seal. 


a * 


With the ever-uniform Vapor-Vacuum Slip-on, the seal and the 

opening action are always the same, always just as they’re ; 
intended to be. In the packing plant and in the consumer’s 

hands, every cap performs perfectly. 


Inexperienced observers sometime ask: ‘“‘How can such a com- 
pletely uniform cap fit glass which does not run uniform?” This 
question serves nicely to bring out the fact that the Vapor- 
Vacuum Slip-on establishes contact with the glass only through 
the rubber gasket. This gasket flows into the irregularities of the 
glass so perfectly as to produce an hermetic contact all around. 


E Mido j 
te vacuum spall 
9 whung reggant 


-_ 
Thus the contact is made witaout undesirable metal-to glass contact. a ; 


UNMORMITY 








IN THE PANTRY 








Never too tight—and never too loose! Open- 


ing is a carefully predetermined performance 


—always exactly the same! 


One of the greatest advantages of the Slip-on cap is 
the uniform ease of its initial opening. 

The way the Slip-on cap opens is no accident. Each 
cap grips the bottle with a scientifically predetermined 
grip—exactly enough to insure a good seal, but not 
too great for easy opening. 

Thus the first opening of Slip-on caps is always the same. 
The cap is never too tight, never too loose. 

A simple, easy twist —with an opener or the back of a 
knife—opens each bottle without strain or fuss. Be- 
cause there aren’t any “frozen” caps, there’s no need 
for special gripping tools, or for the hot water treat- 
ment, or for hammering the cap. The same simple, 
easy lifting action does the trick every time. 


Have you opened one LATELY? 


Unless you’ve had the pleasure of opening a Vapor- 
Vacuum Slip-on recently, you can’t know how good 
this cap is! Although the basic Slip-on design is now 
well over 10 years old, this popular cap has had many 
refinements from year to year. 


-an air-tight re-seal 


Just nudge it down tight—and you have an 
hermetic re-seal. Next time it goes to the table, 
it’s still fresh as ever! 


When a partly used bottle of catsup goes back to the 
pantry, you need an absolutely air-tight re-seal, to 
keep the catsup fresh until the next time. The Slip-on, 
and only the Slip-on, gives you such a seal—every 
time! Just push the cap home, and your bottle is her- 
metically sealed. 

Again, you get a better result—and get it more easily 
than with any other type of cap. Without twisting 
or fuss, you SEAL your package as no other closure can 
seal it. Result—the contents stay fresh. The color 
stays bright. The taste doesn’t change. Re-open the 
bottle weeks later, and your catsup is still fresh. 

NO OTHER TYPE OF CLOSURE CAN GIVE YOU 
THIS SERVICE! Only the Slip-on re-seals so easily. 
And only the Slip-on is air tight when re-sealed! 


-unvarying ease! 
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Just within the last year, for instance, we have devel-, 
oped ways to make opening and closing easier than 


ever 


who is considering consumer convenience. 


That’s why we ask, “‘Have you opened one lately?” 





without the slightest sacrifice of the protective 
functions. Although imperceptible to the eye, these 
latest refinements are extremely valuable to anyone 
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In the past 10 years, well over 3 billion bottles of 
catsup have been sealed with Vapor-Vacuum Slip-on 
caps. This 3 billion figure comes very close to account- 
ing for all the catsup packed in the last decade. 

Now, Vapor-Vacuum caps have won great victories 
in many competitive fields. But among all these 
victories, none has been more sweeping than Vapor- 
Vacuum Slip-on’s conquest of the catsup field. 

Such unanimity in a competitive field is very rare. 


NO LOSS OF FLAVOR—EVER 


Nothing kills catsup sales quicker 
than loss of the original flavor. But 
when catsup is Vapor-Vacuum 
Sealed, the consumer always gets 
first-day flavor, absolutely un- 
changed. Air can’t get at it, ever! 
Thus oxidation, the destroyer of 
flavor, is stopped before it starts. 


NO LOSS OF COLOR—EVER 


It doesn’t take much oxygen to 
darken catsup. Hence protection 
against outer air must be complete 
and permanent. Packers know that 
Vapor-Vacuum gives them such 
protection, always—and that no 
other method can be depended on 
to provide such assurance. 





NO “BLACK-NECK” —EVER 


Black-neck, or drying-out, used to 
be the bane of the catsup business. 
Today it is almost unknown be- 
cause nearly all catsup is Vapor- 
Vacuum Sealed. Even after open- 
ing, the Slip-on cap stops evapo- 
ration, and keeps catsup clean and 
free-flowing for a long time. 





THESE © OTHER ADVANTAGES 


But it’s easy to understand. The fact is that Vapor- 
Vacuum Slip-on caps for catsup offer a combination 
of advantages which no other cap can provide. Hence 
nearly all catsup packers have made the Slip-on a 
permanent feature of their packaging. 


This unmatched combination of advantages begins 
with Vapor-Vacuum’s all-around convenience in use 
—and then goes on to pile up many other exclusive 
values. Chief among these advantages are: 


TAMPER-PROOF PACKAGING 


Time was when many a shopper 
would “sneak” a trial taste from 
catsup bottles on the grocer’s shelf. 
But no more! Modern catsup, 
thanks to the pry-off seal, is tamper- 
proof. Not to be forgotten, though, 
is the fact that other seals are not 
tamper-proof! 
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TOP PRODUCTION ECONOMY 


Catsup would have to sell at a much 
higher price, if it weren’t for the 
high-speed, non-stop production 
which the Vapor-Vacuum method 
first made possible. This method 
not only provides the best, surest 
protection but also the greatest 
economy in packaging. 


LONGER: SHELF LIFE 


Heart of the modern catsup mer- 
chandising situation is freedom from 
worry about package life. Sealed the 
Vapor-Vacuum way, all packages 
are time-proof. Even the carry- 
overs are 100% safe. But only the 
Vapor-Vacuum method can provide 
this absolute assurance! 
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C. M. Witt, American Can Co. supervisor at San Francisco (2nd from right), explains the fine 


art of double seaming to (left to right) Dr 


E. M. Litwiller, acting head of OSC’s food tech- 


nology department; Emil Lukes, Gresham Berry Growers; and Lloyd Peckham, Hudson House, Inc 


Management goes to food processors 
school at Oregon State College 


Nearly 100 processors hear about double seaming, workers’ 


fatigue, research growth, and the quartermaster program 


REPRESENTATIVES OF THE FOOD indus 
try on the Pacific Coast absorbed the 
fundamentals of food processing dun 
ing the first three days of the food 
processors school at Oregon State 
College, Corvallis. February 9, 10, 
and 11 were devoted to teaching the 
basic principles of food processing as 
presented by Oregon State College 
staff members. The industry group 
represented management from the 
president of one company to superin 
tendents, managers, foremen and 
floor ladies, and research directors 

A two day conference with more 
advanced food processing ideas and 
a field trip to Salem plants on Feb 
ruary 14 wound up the six day session 
for nearly 100 men and women. 

The American Can Company double 
seamer school, from February 2 to 
13, was held in conjunction with the 
food processors school in the food 
technology building. Registrations for 
this phase of the school came from 
canneries and frozen food plants as 
far north as Juneau, Alaska and as 
far south as Medford, Oregon. 
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One of the talks related to process 
ing food was “Worker's fatigue” by 
Dr. D. I. Allman of the physical edu 
cation staff at OSC. Many notes were 
taken on his discussion of the types, 
causes and symptoms of fatigue. He 
stated that a decrease in efficiency, 
lowered capacity for work, loss in 
visual and auditory acuity and an 
increase in the number of errors made 
are a few of the objective symptoms 
of fatigue—and of real importance to 
the food processor 


Factors of fatigue 


Contributing factors of fatigue in 
industry were cited under three cate 
gories . . . conditions under which 
work is done, nature of the work, and 
principles of motion economy, Noises 
that cause extra strain in talking and 
attempting to hear; extremes of tem 
perature and humidity; vibrations of 
machines; lighting, especially in work 
requiring visual concentration; and 
sanitation were listed in the first cate 
gory. 


Concerning fatigue caused by the 
nature of the work, Allman listed 
speed of the processes, monotony, 
continuous standing and the work 
load. Under principles of motion 
economy, he pointed out that con- 
tinuous curved motions were more 
economical than short, straight mo 
tions which change directions fre- 
quently. Simultaneous movement of 
the hands should be in opposite direc 
tions, if possible, for better balance 
and the two hands should not be id'e 
at the same time, he said. A nautral 
rhythm should be followed because 
reflex action is not so tiring as men 
telly stimulated action. Curved mo 
tions made for better “form” in the 
activity, better accuracy and efficien 
cv for the energy expended. 

In a discussion of prevention and 
treatment of fatigue, he noted that 
frequent rest periods such as the cof 
tee break pay off in increased effi 
ciency and output. Recreational 
activities to break the monotony of 
work pay off, too, for plant employ 
ees. Proper diet, plenty of salt intake, 
hydrotherapy, massage, relaxation ex 
ercises and horizontal rest were other 


factors presented 


Research increases 


Recent food technology develop 
ments point to an increase in research 
laboratories and personnel, according 
to Dr. Oliver J]. Worthington, food 
technology department staff. Pointing 
to the tremendous growth in research 
since 1930'—the increase being al 
most 15 times—he noted that taste 
testing and color determination had 
both gone scientific, thanks to pro 
gressive research. He talked about 
quantitative data on the color of foods 
now available whereas 10 years ago 
no such data could be found. 

New food products studied in the 
U. S. Army Quartermaster program 
include non-refrigerated concentrated 
tomato juice; boneless turkey; dehy 
drated products such as corn, vinegar 
powder, potato granules, sweet pota- 
toes, peaches, and green beans; wheat 
base bread; canned dessert rolls; co- 
coa beverage powder; and_ soluble 
coffee. Powdered orange juice, ba- 
nana puree, and orange juice con 
centrate in bags are industry 
contributions to the Quartermaster 
Corps, reported L. A. Pettit, food 
technology department. 


1 research staffs. 
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Quality Control Clinic 


WILBUR A. GOULD 
Ohio State University 


QUALITY CONTROL EDITOR 


“Zuality makes the product what tt cs” 


Measuring consistency in foods 


Gould defines consistency as it affects quality; he 


describes the Bostwick and Adams consistometers and 


discusses the operation of the two instruments 


THE CONTROL OF CONSISTENCY in 
foods is one of the most important 
factors affecting the consumer accep 
tance of many food products. Classic 
examples where consistency is an im 
portant part of the grade or quality 
of foods and the respective definition 
for consistency are as follows: (1) 
Catsup—consistency refers to the 
homogeneity of the product and sepa 
ration of free liquid; (2) cream style 
corn—consistency refers to the vis- 
cosity of the product, to the degree 
of smoothness, and to the separation 
of free liquid; (3) fruit preserves or 
jams—consistency refers to the extent 
of the dispersion and size of the fruit 


or fruit particles throughout and the 


Figure 1.—The Bostwick consistometer. 


gel-like properties of the product; (4) 
pumpkin—consistency refers to the 
density of the product; and (5) tomato 
juice—consistency refers to the vis 
cosity of the product and the tenden 
cy of the insoluble solids to separate. 
Other specific examples and defini 
tions of consistency are to be found 
in the U. S. Department of Agricul- 
ture’s standards for grades of specific 
food products. 

There are several methods in gen- 
eral use today for the measurement 
of the consistency of food products. 
These vary from the subjective com- 
parison of one sample to another for 
any given product to the use of pre 
cision objective instruments. Some of 


the general instruments in use today 
and their direct application will be 
discussed below and in _ following 
issues of FOOD PACKER. 


Bostwick consistometer 

This instrument was developed by 
E. P. Bostwick! of the U. S. Depart- 
ment of Agriculture in 1938 and is 
officially used by the U. S. D. A. in 
establishing the score points for to- 
mato catsup. The Bostwick consisto- 
meter (Fig. 1) is an instrument used 
to determine the consistency of a vis- 
cous material by determining how 
far the material will flow under its 
own weight along a level surface in 
a given period of time. The consisto- 
meter consists of a metal trough 
closed off near one end by a gate 
which can be opened almost instan- 
taneously. 

The shorter end of the trough, the 
reservoir, has walls which are care- 
fully measured and leveled along the 
top. The longer end is graduated in 
one-half centimeter steps starting one 
cm. from the gate. The graduations 
are numbered at each centimeter. It 
is equipped with a two-way level and 
two leveling screws on the reservoir 
end. The gate slides vertically be- 
tween two grooved posts. It is pushed 
up by two springs in the posts, and 
is held down in a closed position by 
one end of an L-shaped trigger which 
hooks over the top of the gate. When 
the free end of the trigger is pushed 
down, it rotates around its swivel and 
the gate opens up. Necessary acces- 
sories for making consistency mea- 
surements with the Bostwick 
consistometer are a stopwatch or other 
timing device, straight-edge such as 
a spatula, and a thermometer. All 
measurements: should be made at a 
given temperature. Also, before mak- 


ing consistency measurements the 


(Continued on page 66) 


Figure 2.—The Adams consistometer. 


BOSTWICK CONSISTOMETER 


FOOD PACKER 





what's corn doing 
at the north polee 


CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


Wherever modern man goes... corn follows him in one form or another. 
Corn is with him in his food in many forms, including corn syrup, 
starches and energy-giving dextrose. Corn sugars helped tan the leather 
in part of his clothing. Specialized corn starches helped cast the 

molds for much of his metal equipment. These are but a few of the 
numerous examples of how continuous basic research in corn helps a 
host of industries... helps you. 

CORN PRODUCTS IN CANNING 

For the canning industry Corn Products Refining Company supplies 
highest quality dextrose, corn starch and various types of corn syrups 

... recommended ingredients for many canning formulas. 

We offer quality in volume supply unexcelled in the field. Complete 
technical service is available without cost or obligation. If you have a 
production problem why not check with Corn Products. We welcome 
your specific technical inquiries. 


CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N.Y. 
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Manufacturers of 
CERELOSE’ 
brand dextrose 


PURITOSE 
brand corn syrup 
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Supplies 


NEW PLASTIC COATING 

Insuleolor, a new plastic insulation 
finish, makes possible easy identifica 
tion of insulated refrigerant, cold 
other lines and 
which 


may be applied by either brush on 


water steam and 


equipment. The new finish, 
spray gun, combines color identifica 
tion and an insulation finish in one 
application. It is made in white and 
six colors, light and dark green, light 
and dark blue, yellow and buff 
Insulcolor will withstand tempera 
tures to 160 I. 


shrinking or crazing 


without cracking, 
its manufactur 
ers say. It has high water resisting 
properties which make it suitable for 
either inside or outside applications 

Manufactured by Armstrong Cork 
Co., Lancaster, Pa 


BAG MAKING ATTACHMENT 

A stacker-counter-sorter attachment 
for polyethylene bag making machines 
was announced recently. The device 
makes it possible for one operator to 
making ma 
chines. It consists of a movable stacker 


supervise several bag 
and a conveyor belt on which groups 
of 10, 25 or 50 polyethylene bags are 
sorted in stacks. 

Manufactured by Simplex Packag 
ing Machinery, Inc., Oakland, Calif. 


DOUBLE-RIBBED V-BELT 

A double-ribbed V-belt for variable 
speed motors was introduced recently. 
It reduces internal friction and per 
flexibility, its manufac 
turers say, since higher speeds and 
smaller diameters can be combined. 

Additional information available 


mits greatet 
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Equipment 


* Trade Literature 


from U. §. Electrical Motors, Ine., 
Box 2058, Los Angeles 54. 


CANCO FILM AVAILABLE 

“The miracle of the can,” a 41- 
minute color motion pic!ure story of 
the packaging revolution in America 
during the past half century, was 
made by professional producers and 
actors under the direction of Amer 
ican Can Co.'s sales promotion divi 
Sion, 

Available for showing to business, 
civic, scholastic, industrial, and agri 
cultural groups. 


CHAIN BULLETIN PUBLISHED 

\ bulletin on Rex steel detachable 
chain was published recently. It will 
be of interest to all who buy or main- 
tain steel detachable chain or who 
design applications using it. The book 
let gives dimensions, weight, prices, 
and lengths. 

Bulletin 52-52 available from Chain 
Belt Co., Dept. P. R., Milwaukee 1, 
Wis 


COLORIMETER DEVELOPED 

A monochromatic colorimeter for 
determining color densities and per 
centage of light transmission in quan- 
announced 
recently. The instrument is designed 


titative analyses was 


for use in clinical and analytical 
work, biochemical determinations, 
food processing and production con 
trol, and oils and fats analyses. 

It employs transmission-type inter 
filters which provide high 
spectral purity, insuring the detection 
of small absorption bands in the trans 


ference 


mission curve. The filters will not 
deteriorate with age, according to the 
manufacturers, because they utilize 
metallic films evaporated on glass sur- 
faces. 

Complete details available from 
Bausch & Lomb Optical Co., 635 St. 
Paul St., Rochester, N. Y. 


PRESSURE FILTER 

The tank-type pressure filter shown 
above eliminates all cloths, papers, 
screens, pads and similar media, its 
manufacturers say. At the same time, 
the unit insures controlled quality of 
filtration and high flow rates. The unit 
was designed especially for food prod- 
ucts like juices, jellies and syrups. 

Manufactured by Ogden Filter Co., 
4214 Santa Monica Blvd., Los An 


geles 29. 


- 
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WEIGHING MACHINE 

This fully enclosed net weighing 
machine that provides quick change- 
over for a broad product and weight 
range was introduced recently. It is 
fully automatic for all types of flat 
bottom containers. As a filling-convey- 
ing unit, it will handle jars, cartons 
and cans of any size and shape, ac- 
cording to its manufacturers. If the 
container is not in filling position, the 
filling mechanism will automatically 
stop. The conveyor is electrically syn- 
chronized with the weighing machine. 

Developed by Frazier & Son, Belle- 
ville, N. J. 
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PUMPS POSITIVELY AND 
WITHOUT BATTERING = 
AERATION OR AGITATION 
THROUGH A WAUKESHA 


If your Product 
Goes In a Pack- 
age, It Will Get 
There Better With 
a Waukesha 


Whether you pump liquids, semi-solids, creams, or chunks, your product is handled 
without crushing, agitation or aeration by a Waukesha. (Actually you may now be 
handling many products in expensive, inefficient ways that could be handled easily 
and more economically by a Waukesha.) The Rotary, positive displacement action 
and sanitary, corrosion-resistant Waukesha Metal or Stainless Steel of a Waukesha 
Sanitary Pump adapt it to use in dozens of industries, and for hundreds of products 
such as milk (liquid or powdered), preserves, peach halves, beer, wine, tooth- 
paste, hand creams, cosmetics, soups, 

oils, and many others. 


Ic will pay you to find out how a hd 
Waukesha can solve your product Vzuhocha SANITARY 
handling problems better at a saving PUMPS 

— write for complete information. Dependable Product of a Responsibie Manufacturer 


*P.D. — Positive Displacement, slow speed 


Check 
these 
Exclusive 


i + - FASTER CLEANING — Streamlined LONGER SERVICE-LIFE — Fewer CORROSION-RESISTANT METAL — 

e a U re Ss ° design, eliminating all dirt-catching working parts, plus Waukesha's ali product contact parts are of Sani- 
crevices inside and outside — plus One-Piece O-Ring Sanitary Seal, and tary ‘‘Wavkesha Metal’ or Stainless 
simple disassembly — saves clean- Standard Reconditioning Plan, mean Steel, Easy to clean, leaves no met- 
up time and labor. longer trouble-free service. allic flavor 


WAUKESHA FOUNDRY COMPANY «© WAUKESHA, WISCONSIN 
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Canner’'s Acreage 


Fig. 1—Ears of the new Wisconsin Golden 900. Ears are high-quality, 
12-rowed, and harvest four days ahead of the Golden Cross Bantam. 


A 8 t 


Fig. 3—Seed ears of the inbred parents used 
in production of Wisconsin Golden 900 and 
Wisconsin Golden 950; A, inbred W3742 
B, inbred WC7; and C, inbred W3647 


Iwo NEW SWEET CORN HYBRIDS, Wis 
consin Golden 900 (W3742 x WC7) 
and Wisconsin Golden 950 (W3647 x 
W3742) are 


University of Wisconsin. 


being released by the 


Wisconsin Golden 900 is a canning 
and market-garden hybrid that pro 
duces high-quality, 12-rowed ears for 
harvest four davs ahead ot Golden 
Cross Bantam (Fig. 1.) The plants 
have comparatively few tillers, medi 
um-high ear placement, and tend to 
produce two ears per stalk, 

Wisconsin Golden 950 is a midsea 
son canning hybrid that has out 
vielded Golden Cross Bantam in 
six-year tests (Fig. 2). Ear place 
ment tends to be high and _ tillers 
relatively few in number, making this 
hvbrid suitable for mechanical har 
vesting. The 12-14-16 row ears have 
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Fig. 2—Ears of Wisconsin Golden 950 at canning stage. This is a mid- 
season hybrid that has outyielded Golden Cross Bantam in 6-year tests. 


Two new Wisconsin sweet corn hybrids 


Wisconsin Golden 900 has high-quality ears and matures 


ahead of Golden Cross Bantam; Golden 950 is a midseason 


hybrid that is suitable for mechanical harvesting 


R. H. ANDREW 
University of Wisconsin 


more than the average number of 
husks which are narrow and separate 
easily. 

Inbred WC7, pollen parent of 
Golden 900, is high-vielding for its 
maturity class, silks in 60 days, and 
produces 12-rowed ears (Fig. 3-B.) In 
some seasons, the line shows a_ten- 
dency toward tip blanking and top 
leaf firing. 

Inbred W3742 is a_ second-cycle 
line out of the hybrid P39 x P14 and 
is used in both Wisconsin Golden 900 
and 950. The line has three notable 
features which in varying degrees it 
transmits to its hybrids: (1) Complete 
freedom from tillers; (2) a prominent 
ear shoot at every lower node, two 
of which usually develop into good 
ears; and (3) an inherent high number 
of narrow husks which insure good 
coverage and easy husking. The in 
bred silks in 65 days and produces a 
short 
3-A.) 

Inbred W3647 is a bantam ever- 
green derivative. It is a vigorous, 


evlindrical 12-rowed ear (Vig. 


large-eared, high-yielding strain, silk- 


ing in 68 days. The ears are cylindri- 
cal and have 12 to 16 rows. 

Wisconsin Golden 900 should be 
planted at heavier than average rates 
to realize fullest yield potentials since 
it is a comparatively early, short hy 
brid. Increased planting rates are most 
conveniently achieved within 40-inch 
rows by dropping four seeds per hill 
or the equivalent when drilled. Where 
practical,. 36-inch rows may be used 
for this hybrid. Except in unusually 
productive fields, Golden 950 should 
be planted at rates of three kernels 
per hill in 40-inch rows (or the equiv- 
alent when drilled.) 

Sweet corn is a heavy feeder and 
exacting in its fertility requirements. 
Since there are only 20 days on the 
average between silking and harvest, 
abundant fertility readily available in 
a short period of time is necessary 
to insure satisfactory ear development. 
Customary rates of fertilizer applica- 
tion for dent corn production will be 
a minimum requirement for sweet 
corn under the same conditions. 

Seed of Wisconsin Golden 900 and 
950 which was produced in Idaho in 
1952 will be allocated on a propor- 
tionate basis when all requests have 
been received. Field sib-produced as 
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For Finest GENETIC quality, 
Corneli’s KEYSTONE Seed Beans are 


planted only from true stock seed, grown onour 
western breeding farms. Stock seed starts with 
single plant selections, made by Corneli plant 
breeders for the very best type and high pro- 
ductivity. The seed from these selections is in- 
creased for several generations, during which 


For Better SEED Quality, 
Corneli’'s KEYSTONE Beans are 


produced only in the few selected areas of the 
West where anthracnose and bacterial blight 


are unknown... 


carefully threshed on big, gentle machines, by 


CORNELL 
KEYSTONE tae ee ae eee 
(SELECTED | 


|CLEANED | 
ITESTED! 


ses} CORNELI SEED CO. 


Greeders and CLT LLE. 


SAINT LOUIS 
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it is heavily rogued and constantly observed 
for all plant and pod characteristics. Any ten- 
dency toward variation is eliminated. When 
the line reaches stock seed size, if it meets 
Corneli's strict specifications, it is released for 
use in growing crops of Corneli seed beans. 


skilled operators, to keep germination high... 
thoroughly cleaned . . . over seed cleaning 
machines... 


hand-picked to remove damaged seeds and 
foreign matter not removable mechanically. 


2, MISSOURI 





well as hand-pollinated germ plasm 
lots of inbred seed are also available. 
After existing supplies of hybrid and 
sib-inbred seed are exhausted, the 
University will supply only germ 
plasm lots of inbred seed. 

Further available 
from R. H. Andrew, Department of 
Agronomy, University of Wisconsin 
Madison. 


information — is 


Purdue-USDA announces 
Golden Harvest, new high- 
quality yellow sweet corn 


Typical ear of Golden Harvest sweet corn, 
showing white interior silks—one of the vari 
etal advantages of the new corn hybrid 


Gotpen Hanvesr, A NEw yellow 
sweet corn that has performed well 
in trials by canners and seedsmen 
has been developed and released by 
the Purdue University 
Experiment Station in cooperation 
with the U.S. Department of Agricul 


ture, The new corn is comparable to 


Agricultural 


Golden Cross Bantam in season, yield, 
and quality. 

The most important improvement 
of this hybrid over most available 
hybrids lies in its white silks inside 
the husks. Colored 


occur in Golden Cross Bantam and 


silks, such ald 


other hybrids, detract from the ap 
pearance of the canned or frozen 
product, It is a single-cross hvbrid, 
produced by controlled cross-pollina 
tion of two inbred. strains of  yel 
low sweet corn designated as Purdue 
39-5 and Purdue 51B. It is mid-sea 
son in maturity, usually reaching 
edible stage with Golden Cross Ban- 


tam. 
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Mrs. Hilda F. Wyllie, winner of Corneli 
Seed Co.'s contest to find name for Pros- 
perity, new hybrid seed corn. 


Massachusetts women 
names Corneli’s new seed 
corn hybrid in contest 


Mrs. Hilda F. Wyllie of Norwell, 
Massachusetts, has been named win 
ner of a contest to find a name for a 
new main-crop hybrid sweet corn de- 
veloped by the Corneli Seed Com- 
pany, St. Louis. Mrs. Wyllie will 
receive a $100 War Savings bond for 
her entry. 
variety will be called 
“Prosperity.” It has a strong, two-ear 


The new 


heavy producing tendency, deep, nar 
row, brilliant yellow kernels that are 
tender and delicious and remain so 
for several days. In season of maturity 
it is considered “main-crop” or “mid 
season,” coming in about with Golden 
Cross. When planted at the same time 
as the now-famous early maturing 
“Corneli’s Gold Rush,” the new “Pros 


perity” reaches the prime edible stage 


In Indiana and states in a similar 
latitude, Golden Harvest attains edible 
stage 84 to 86 days after planting. 
The performance record of Golden 
Harvest compared with other hybrids 
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Typical ears of Prosperity. It is considered 
; coming in at 
about same time as Golden Cross. 


‘midseason’ in maturity, 


about 10 days later, thus providing 
continuous harvest over an extended 
period from one planting. 

“Because of a late planting,” Mrs. 
Wyllie wrote when informed that her 
entry had been selected as the winner, 
“we did not pick our corn until Sep 
tember | and just finished the last 
September 14. Because it was so de- 
licious in all stages, I wanted to let 
you know. Most surprising was the 
fact that even when real golden it 
was still tender. My husband remarked 
that it was gold to see and gold in 
the pocket of the market man.” 


is presented in Table 1. (Names of 
commercial seedsmen who will have 
Golden Harvest seed for sale is avail 
able from FOOD PACKER, 139 N 
Clark St., Chicago 2, Ill.) 


Table 1.—Yields in tons per acre of Golden Harvest, several strains of Golden Cross 
Bantam, and Hoosier Gold at Lafayette, North Liberty, and Franklin, Indiana, and 


Toledo, Ohio. 


Lafayette, 


Variety Ind 


Golden Harvest 3.89 3.86! 


Golden Cross Bantam (A ) 
Golden Cross Bantam (Cr) ; 3.32 
Golden Cross 
Bantam (VT) 
Golden Cross Bantam (Co) 
Golden Cross 
Bantam (Nk) 
Golden Cross Bantam (W) 
Hoosier Gold 


'Duplicate planting 


North 
Liberty, Franklin, Toledo, 
Ind Ind. Ohio 


4.27 5.16 
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Pr ne Pickling varieties: 
ene ae Davis Blend 


Model National Pickling 
Boston Pickling 


f-H.WOODRUFF . .. 


Milford, Conn., Bellerose, L. |., Salisbury, Md., 
Atlanta, Sacramento, Dallas, Mercedes, Tex., Toledo 
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Canner’s Acreage 


a 


The stage of maturity at which peas are harvested is important—it affects the price per ton and 
therefore gross returns from the crop. In New York in 1952, largest cash returns were obtained 
when peos were harvested at a tenderometer grade of 90 to 95. 


Professor Sayre 


Ten points for profitable pea production 


It's pea planting time again, and New York’s noted processing crops authority gives 


canners and freezers 10 important factors that lead to higher quality in the canned 


product and higher gross returns for the grower; Prof. Sayre points up the value 


of following these recommended production practices for the growing of peas 


IN A IO-ACRKE vVARtETY TEST of 14 
canning varieties and 10 freezing va 
rieties of peas near Geneva in 1952 
the canning varieties averaged 3,500 
pounds ol shelled yp lS pel acre with 
vrack ot 
103, and the freezing varieties 2,820 


pounds pel Acre with ahi IVCTAue te lt 


an average tenderometer 


derometer grade of 92. The average 


gross return from the canning vari 
eties was $175.00 per acre, and trom 
the freezing varicties was $169.20 per 
acre These peas Wer vrowtlh on 
selected land 


which is one of the reasons for the 


rented land, but it was 


good vields 


The average yield. of peas grown 
for processing in New York State was 
only 1,530 pounds per acre in 1952 
drought last June re 
duced the vield in western New York 
vet the averaue 


A very sever 


vield from this state 
for the 10-year period from 1941 to 


1950 was only 1.690 pounds per acre 


These striking contrasts in. y 


‘ nphasize that there is room tor 
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CHARLES B. SAYRE 


New York State Agricultural Experiment 


Station, Geneva 


mendous improvement in pea pro 
duction practices in this State, even 
though there are many growers who 
consistently obtain good yields year 


after vear. 


Ten Important Factors 


EXPERIMENTS at Geneva over many 


vears have pointed up 10. tactors 
which are most important in affecting 
pea vields. The pea crop is very ex 
acting in’ certain requirements, and 
may give poor results if these points 


are neglected 


1. The principal cause of poor 
vields of peas is planting them in poor 
soil. Peas require a_ fertile, well 
drained soil. In a 3-year survey of 
produc tion practices of growers whose 


vields per acre were in the highest 10 
percent of each factory, there were 
two factors all the high producers had 
in common. All of the high-vielding 
were growh on well drained 


soil and were planted early. Peas are 


Crops 


very sensitive to poor soil aeration due 
to poor drainage. Poor soil aeration 
is likely to be most severe during the 
pea-growing season, when the soil 
normally has its highest moisture con 
tent, when rainfall is most frequent, 
and when the slowest rate of evapora 
tion and transpiration prevails. 


2. Plant peas as early as the soil is 
in good condition to werk. Peas grow 
best in cool weather, and early plant 
ing improves the chances of produ 
ing the crop when temperatures and 
rainfall are most favorable. Plantings 
made in April invariably  outvield 
those made in May. Plantings after 
May | generally produce progressive 
ly decreasing vields with each week's 


delay in planting. Earlier 


plantings 
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PERFECTED BEET HOLDS COLOR 


Easier topping, less processing waste 
with Northrup King’s Perfected Detroit 


PERFECTED DETROIT 57 days.* De- 
veloped and selected for dark, blood 
red color... color that holds well 


even under adverse conditions. Tall, 


a 


strong top for easier mechanical har- 


vesting. Small, raised crown for less 


4 Par — orp 


processing waste. Northrup King’s 


el ak 


a 


strain of Perfected Detroit is selected 


ea 


add 
‘ 
- 


‘ 


under Midwest conditions. Each root 


J 


for basic seed is hand-cut to check 


2 
is 
i> 
. 


x 
PS | 
re 
4 


interior color and texture. A heavy 


r 
_ 


yielder for all seasons. 


For full details on this and other 


improved canning varieties, ask your 


a i ee 


NK salesman or write us. 


*Average time required to develop roots of usable size 


NORTHRUP, KING & CO. 


Shipping Points: Seedsmen since 1884 Production: 


N eapolis, Minn. iF a, Id: 
linneapolis, Minn MINNEAPOLIS 13, MINN. oe, Sania. he 


Twin Falls, Idaho 


B. ae — be , 
a , sd ied ok . fa 

BRED and SELECTED by experts vor- TESTED in modern laborato- 
for trueness to type, high yield ing freedom from disease, high ries for high germination, vigor, 
and uniformity. germination, bright appearance. purity. 
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produce larger plants with more pods 
and more peas per pod. 


3. “Late” varieties should also be 
planted early. The so-called “late” 
varieties take several days longer to 
reach harvesting stage and, therefore, 
their growing period extends further 
into the normally hot weather of July. 
In our comparison of 24 varieties all 
planted on the same date in 1952, 
there was a maximum spread of 11 
days between harvesting of the earli- 
est maturing varieties and the latest 
maturing one. 


4. Peas should be fertilized liberally 
with a complete fertilizer high in 
nitrogen, such as 500 pounds per acre 
of a 10—10—10. The fertilizer should 
be drilled in deeply just before the 
peas are planted. On sandy soils, it 
might be better to apply 500 pounds 
of a 5—10—10 fertilizer before plant 
ing and supplement this with a top 
dressing of 150 pounds of nitrate of 
soda or of 75 pounds of ammonium 
nitrate applied when the blossom buds 
first appear. The foliage should be dry 
when this is done to avoid burning. 

Extreme soil acidity should be cor 
rected for peas. A soil pH of 6.5 gives 
the maximum availability of all nu- 
trients, but if it is desired to keep the 
soil very acid for potato production 
500 pounds per acre of finely ground 
limestone should be drilled in contact 
with the pea seeds. Hydrated lime 
should not be used in contact with 
pea seed as it would kill the seedlings. 
In addition, a fertilizer containing 2 
percent magnesium should be used 
on very acid soils for peas. 


5. Fertilizer should be drilled sepa- 
rately from pea seed. If the fertilizer 
is drilled in contact with the pea seed, 
it is likely to do more harm than good 
because the temporarily toxic concen- 
tration of soluble salts in contact with 
the seed will injure or kill the seed- 
lings. 


6. Shallow planting is very impor- 
tant especially if peas are planted 
early. At that time, there is plenty of 
moisture in the soil so that deep plant 
ing is not needed to place the seeds in 
moist soil, but even more important 
is the fact that the soil is cold at that 
time of vear but considerably warmer 
close to the surface where it is 
warmed each day by the sun. Conse 
quently, peas planted not over an inch 
deep will sprout much quicker and 
much more uniformly than deep- 
planted peas. 


54 


7. Immediately after planting the 
field should be rolled with a light 
roller, preferably a slat roller. A heavy 
roller may pack the soil too much and 
interfere with the emergence of the 
seedlings. Rolling helps by settling the 
soil uniformly around the seed, thus 
greatly improving uniformity of emer- 
gence, and second, it pushes the stones 
down so that they will not interfere 
with the cutter bar at harvesting. Uni 
formity of emergence of seedlings is 
important in obtaining larger yields of 
high quality peas. Irregular sprouting 
means irregular maturity with a sacri 
fice of either quality or yield, which 
means lower cash returns. 


8. Mechanization of harvesting 
equipment greatly reduces labor re- 
quirements and cost of growing peas. 
This is true provided the peas are 
planted in fields of 10 acres or more 
of uniform soil and topography. Roll 
ing land and fields having marked 
variation in soil type or drainage are 
not satisfactory for economical pro 
duction of peas because of unequal 
maturity in the high and low areas 
and in poorly drained areas. 


9. The stage of maturity at which 
peas are harvested is important. It 
affects the price per ton and, there- 
fore, gross returns. In New York State 
the price paid for peas for processing 
is determined by the tenderometer 
grade. As the tenderometer grade goes 
up, indicating tougher peas, the price 
scale goes down. At 1952 contract 
prices, the largest cash returns were 
obtained when peas were harvested at 
a tenderometer grade of 90 to 95, 
Four years’ results show that at this 
stage of maturity, about three-fourths 
of the maximum yield would be ob- 
tained, but the quality would be excel 
lent. Peas allowed to grow beyond this 
stage of maturity will give higher 
vields but the price per ton will de 
crease so rapidly that the gross returns 
from the crop will be reduced. 


10. Crop rotation is very important 
in maintaining pea yields. A culti- 
vated crop, preferably beans or corn, 
should precede peas. Alfalfa or clover 
may be seeded with peas as the nurse 
crop. Peas are harvested in June or 
early July, leaving the alfalfa or clo 
ver for soil improvement or livestock 
feed. 

Merely observing some of the points 
mentioned above while neglecting 
others is not likely to give profitable 
results, For example, no amount of 
fertilizer is likely to produce good 
yields of peas on poorly drained soil, 


nor will the best drained and best 
fertilized land produce large yields if 
the peas are planted too late. But, 
careful attention to details and to all 
the exacting requirements will greatly 
improve pea production. 


Monsanto Chemical Co. and 
University of Tennessee 
develop mold-reducing 
technique for strawberries 


MoLp COUNT REDUCTION ranging up 
to more than 50 percent in the wash- 
ing of strawberries—which to the 
grower and processor may mean the 
difference between condemnation or 
sale—is possible by a washing tech 
nique developed jointly by reasearch- 
ers of the University of Tennessee and 
Monsanto Chemical Co. 

The inexpensive technique is des 
cribed in a report just completed by 
Richard D. Haynes and Harriet Harlin 
of Monsanto and J, Orvin Mundt and 
Roy Stokes of the University of Ten 
nessee, 

Both Haynes and Miss Harlin were 
members of the research department 
of Monsanto’s phosphate division, al 
though Miss Harlin has since left the 
company. Guy Shuey, head of the 
food technology department of the 
University of Tennessee also aided in 
the tests and in making the facilities 
of his department available. 

Since strawberries are among the 
most difficult of fruits to clean and 
process due to the rough but. soft 
surface texture, it is assumed the tech- 
nique will have results equally effec 
tive in washing other crops susceptible 
to the mold problem. 

The results were obtained by the 
addition of small amounts of Mon- 
santo’s Santomerse D or Sterox CD 
detergents to the wash water. Both 
gave good detergency results, and the 
Santomerse solution is known to have 
the added advantage of imparting 
slight activity to the 
wash water. 

Tests were carried out initially in 


bactericidal 


the laboratory. During the 1952 grow- 
ing season, the work was carried on 
in regular processing lines with a 
variety — of conventional washing 
equipment. 

As an incidental sidelight to the 
washing studies, the Monsanto scien 
tists designed and applied for patents 
on a new type of washer which gives 
several advantages over older equip 
ment, 

The new equipment gently forces 
the fruit up and down in the deter- 


(Continued on page 62) 
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For a Fancy Can Com... 
tant TENDERBLONDE 


——@— MichaelsLeonard 
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SIOUX CITY 6, IOWA + FULL LINE OF CANNERS’ SEEDS * CHICAGO 16, ILLINOIS 
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recommendations a nd recommenda- 


Production Lines 


tions are provided for additional can 


S1ZeS. 


Seek new outlet for 
Niagara grapes 


Search for a more profitable out 
let for York 


has led to the development of an un 


New methods « New research 


Niagara grapes in New 


MBL 


fermented juice by Experiment Sta 
tion scientists at Geneva, N. Y. They 


describe the product. as 


Wisconsin canners spent more for 
pea aphid control in ‘52 than in ‘51 


“opalescent” 
grape juice, 

The process for making this juice 
consists of applying powdered ascor 


Wisconsin canners spent more than $300,000 for pea aphid control in 1952, 
according to the Wisconsin Canners Association. Comparisons with 1951 indi- 
cate a decreasing use of DDT and an increasing use of liquid sprays. Here is 
the complete picture: 


washed 
and stemmed grapes just before they 
Scientists say that the 
method appears to 
bilities for 


juice from white 


bic acid (vitamin C) over 


1951 1952 are crushed 


Votal planted acreage of peas 134,126 132,464 
Acreage treated for pea aphid 63,500 7 
Percentage of treated 17 
Materials used Pounds 


Parathion 1,906,699 
Parathion 31,550 
DD'1 56,800 1,423 
DDI 101,898 3,282 
Rotenone 8.950 179 
Fotal dust 2,105,897 57,754 
Percentage dust applied by plane 95 
Gals 


have real possi 


producing a high-quality 


icreage vellow, green, and 
Ac res 
51,853 
L,O17 


Pounds Acres 

1,959,282 58,300 

one 4 the flavor characteristic of 
57.415 1.914 nat variety 

16,445 408 

2 098.812 62,308 


pink grapes. The juice is said to be 
attractive In appearance and to keep 


the origi 


Continental Can publishes 
tomato juice bulletin 


Parathion emulsion, gals. con 
Parathion wettable powder, Ibs 
DDT emulsion, gals 
Metacide gals 

Potal 
Percentage 
Cost of materials used (dust & spray 


concentrate 
concentrate 


wreage sprayed 


spray applied by plane 


Cost of applic ation 
lotal 


USDA issues standards for 
grades of canned mushrooms 


The third issue of U.S 
for grades of canned mushrooms was 
Phe \ 
19 and supersede those 
1941. The 


drained 


standards 


issued recently became effec 
tive January 
in effect since May 15, 


standards cover minimum 


weights, sizes, stvles, color, and other 


factors 


New form of iron introduced 
in pre-cooked cereal line 


The H. J. 


Pa., announced recently that a new 


Heinz Co., Pittsburgh 


form of iron, more readily digested 


and assimilated by babies, has been 
introduced into the company’s fou 
pre-cooked cereals. Company sources 
say that the new iron compound is 
far superior as a red corpuscle builder 
than the form previously used 

The new technique of adding the 
iron to cereals took about two years 
to develop, a Heinz nutritional spokes 
man said. National distribution of the 
cereals with the improved iron added 


is now being made 


56 


I sbs Ac res 
x15 3,219 
862 184 i105 605 
922 1.879 1,226 
13 164 53 845 
5,746 10,429 
62 68 

$134,280 $160,474 

104,043 142,609 

$238,323 $303,083 


Ac Tes 


4,400 


Release fruit spread production 
survey for 1951 


The third annual fruit spread pro 
duction survey, conducted by the De 
partment of Commerce under the 
sponsorship and with financial sup 
port of the National Preservers’ Assn., 
vives data on production of the main 
fruit 


regions of the 


fruit spread classes, by 
within the four 


country, 


type 


major 


Production of fruit spreads during 
1951 was sustained at the high level 
achieved in 1950 because of a large 


armed forces procurement 
195] 


production increases over 1950 in pre 


program, 


the survey says. In there were 
serves, jams, marmalades and _ jellies, 


and a substantial decrease in’ fruit 


butters 


USDA announces changes in 
standards of canned beans 
J. 8. 
grades of green and wax beans, effec 
tive March 1, were announced by the 
Department of 
are made in current drained weight 


Changes’ in standards fon 


Agriculture. Changes 


latest’ re 
retention — of 


Continental Can Co.'s 
bulletin, “The 


carotene during the canning of tomato 


search 


juice,” was published recently. Writ 
ten by N. HH. Strodtz, T. E. Blumer 
and L. E. Clifeorn of Continental’s re 
search division, the booklet discusses 
the validity of 


calculating carotene 


retention on the “dry solids” basis 
Data are 
bility of 


under 


presented showing the sta 


carotene in tomato juice 


aerobic and anaerobic condi 


tions at different temperatures. 


Publish booklet on titration 
test for salt content 
After 

Salt Co., 
titration testing method booklet which 
will serve as a test and a 
kraut industry. The 
sauerkraut 


Morton 


Chicago, has produced a 


much research, the 


working 
manual for the 
booklet, “Better 


ellective use of 


through 
salt,” has been 
edited and approved by the top kraut 
research men in the country, the com 
pany says, It is waterproofed through 
out and made to withstand rough 
handling. 

End point which 


be matched during the test, are pro 


colors, need to 
tected by laminated plastic. The book 
let is perforated so that it may be 
work table. It is 
available free to kraut packers and 
may be obtained by writing the Na 
tional Kraut Packers Assn., 1020 
North Blvd., Oak Park, Ill, or the 
Morton Salt Co., 120 S. LaSalle St., 
Chicago 3, 


hung up above a 
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if your PRODUCT is listed 
here—you should have a 
copy of CAMPBELL’S BOOK 


Apples 

Apricots 

Blackberries 

Blueberries 

Cherries 

Cranberries 

Currants 

Gooseberries 

Grapefruit 

Grapes 

Loganberry 

Peaches 

Pears 

Pineapple 

Plums 

Prunes 

Quinces 

Raspberries 

Rhubarb 

Asparagus 

Beans (Snap) 

Beans (Lima) 

Beets 

Carrots 

Cauliflower 

Corn 

Okra 

Onions 

Peas 

Chili Peppers or Pimientoes 

Potatoes 

Pumpkin 

Sauer Kraut 

Spinach 

Succotash 

Sweet Potatoes 

Tomatoes 
Products 
Paste 
Puree 
Catsup 
Chili Sauce 

Baby & Junior Foods 

Boston Baked Beans 

Juices 
Apple 
jrape 

Canned Soups 
Asparagus 
Bean 
Beef Bouillon 
Beef Breth 
Consomme 
Cream of Celery 
Cream of Corn 
Clam Chowder 
Chicken Soup Stock 
Chicken Bouillon or Broth 
Chicken with Noodles 

Old La. Chicken Gumbo 
Mock Turtle Soup 
Cream of Mushroom 
Oxtail Soup 
Okra 
Soya Milk Stock 
Oyster 
Green Pea 
Scotch Pea 
Pepper Pot 
Cream of Potato 
Cream of Spinach 
Cream of Tomato 
Vegetable 

Spaghetti 

Canned Meats 
Corned Beef 
Corned Beef Hash 
Luncheon 
Hamburger 
Beef & Pork Sausage 
Meat & Vexw. Stew 
Meat Balls & Spaghetti 
Meat and Noodle Prod. 
Beans with Frankfurters 
Ham & Lima Beans 
Chili Con Carne 
Beef or Pork Tongues 
Paste Type Products 
Bacon 
Beef, Veal or Mutton 
Beef & Gravy or Pork & 

Gravy 

Chicken Products 
Beef Stew 
Lamb Stew 
Irish Stew 
Brunswick Stew 
Pork Luncheon 
Spiced Ham 

Canned Chicken 

Products 
Chicken Stewed 


& Chicken 


Chicken A La King 
Chicken & Noodles 
Diced Chicken 
Chicken Sandwich Spread 
Deviled Chicken 
Potted Chicken 
Chicken Giblets 
Jellies 
Apples 
Currant 
Grape 
Quince 
Pectin 
Imitation 
Gelatin 
Agar 
Jams & Preserves 
Apricot 
Cranberry 
Peach 
Raspberry 
Strawberry 
Pectin Fruit 
Imitation Fruit 
Butters & Marmalades 
Apple 
Peach 
Apricot 
Prune 
Mfg. Marmalades 
English Seville Oranyve 
Ginger 
Grapefruit 
American Orange 
Tangerine 
Lemon 
Crushed & Glazed 
Strawberries 
Pineapple 
Maraschino 


Fruit 
Fruit 


Sauce 


Fruite 


Cherries 
Fruit Juices 
Sweet Cider 
Concentrated Cider 
Grape 
Orange 
Lemon 
Cherry 
Rhubarb 
Pickling 
Cucumbers 
Cauliflower 
Green Tomatoes 
Peppers 
Green, Red 
Chopped Cabbage 
Cabbage Cores 
Dill Herb, or Weed 
Onions 
Wax Beans 
Mango Peppers 
Watermelon Rind 
Cantaloupe 
Misc. Sauces 
Horse Radish 
Soya 
English Beefsteak 
Worcestershire 
Or Worcester 
Calcutta 
Beef Relish 
Lobster 
Russian 
Olivenaise 
Thousand Island 
Tartar 
Canadian Club 
Fruit Salad Dressing 
Pepper 
Tobasco 
Walnut Catsup 
Mushroom Catsup 
Mayonnaise & Salad 
Dressings 
French 
Anchovy 
Chutney 
Catsup or 
Piquante 
Parisian 
Spinosa 
Mustard 
Compound 
French Style 
Dutch Style 
Dusseldorf 
Hamburg 
Paprika 
Tobasco 
Belgian or German 
Horse Radish 
Spiced Mustard 
Salad Style 


Ketchup 


FOP 6 wisn 
NEW REVISED EDITION 


222 page volume — 8 x 11 inches. New 
ideal size — big enough to lie flat — easier 
to use, easier to read! 


CAMPBELL’S BOOK 


© CANNING 
® PICKLING 
@ PRESERVING 


Charts, tables and formulas are prepared to be taken 
directly into the quality control laboratory. No extra 
computation or seeking further details from other 
sources will be necessary. In preparing specialty prod- 
ucts, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume 
and the necessary operations to make the combinaiion 
of ingredients a high quality pack. 


Photographs and diagrams which accompany the 
details show latest equipment in action. Specific in- 
formation is available for products whether they are 
packed in a metal or glass container, as well as recom- 
mended fill for various container sizes. 


Revised by two noted food technologists! Dr. Maclinn, 
Chairman, Food Technology Department, New Jersey 
Agricultural Experiment Station, and Col. Isker, U. S. 
Army (Ret.) is Secretary, Associates of the Food and 
Container Institute. 


Send your check for $15.00 to Vance Publishing Corp., 139 N. Clark St., Chicago 2, Ill. 
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Model 40P-DF 


For can closing and 


can making. Automatic 


More canners and can 
manufacturers through- 
out the world are switch- 
ing to Angelus Seamers 
for greater production 
economies, lower invest- 
ment costs and minimum 
maintenance. Angelus 
Seamers, the products of 
more than 40 years of 
experience in developing 
and manufacturing, are 
the ultimate in simplified, 
rugged, efficient design. 


Rotary Seamer with 
disc feed for round 
cans 2's” to 44” 
in diameter and 


Investigate the advantages of low 
cost production, low cost invest- 
ment, and low cost maintenance 
with Angelus Automatic Seamers. 


Write today for complete details on 
models and an Angelus Engineered 
Application Recommendation. 


up to 275 cans 
per minute, 


Model 40P-MSLF 


With chain feed 

for can closing only. 
Automatic Rotary 
Seamer for round 
cans 2's” to 4'4” 

in diameter and 

up to 275 cans 

per minute 


Sanitary Can Machine Company 


Cable address “Angelmaco” Western Union Code 


1900 Pacific Blvd. + Los Angeles 58, Calif. 


CONVENTION REPORT 
(Continued from page 29) 


ing for a tariff on certain imports; the 
Senate failed to act,’ Mr. Tollefson 
said. He continued: “The arguments 
pro and con were the Same as those 
advanced on earlier and similar oc- 
casions: protection of American indus 
try and the jobs on the one hand, and 
lower food prices and the importance 
of foreign trade on the other, Congress 
will have to resolve it.” 

H. V. McNamara, president of the 
National Tea Company, told his audi- 
ence that National’s sales and tonnage 
of frozen packaged seafoods have 
shown remarkable improvement, and 
with further improvements in pack 
aging and processing methods, “om 
sales and tonnage should continue to 
improve.” He said it is remarkable the 
way the frozen ready-to-eat products 
are taking hold—not only fish, but 
beef, veal, and chicken. 

He told the canners not to fight this 
movement, but to join it. “Try to do 
something with your product to offset 
these ideas. The canning industry has 
done a good job, but now I am starting 
to wonder if they are sitting on their 
hands and are trying to live on their 
past reputation,” Mr. McNamara de 


clared, 


Field management 


Invin Hotmes, Bureau of Agricul 
tural Economics, U. S$. Department of 
Agriculture, explained how the De- 
partment estimates production — of 
vegetables for commercial processing. 
He described the various reports sent 
out from Washington, and the pro 
cedures used in compiling the data 
that go into these reports. He discussed 
in detail the accuracy of preliminary 
estimates and quoted correlations be 
tween the preliminary and final pro 
duction estimates. 

Dr. M. H. MeVickar, chief agrono 
mist for the National Fertilizer Associ 
ation, traced the growth that fertilize 
plays in obtaining maximum and eco 
nomical vegetable vields. He said that 
vegetables are the No, 2 user of ferti 
lizers, accounting for some 2,100,000 
actual tons of commercial fertilizer 
annually. A reasonable estimate of the 
amount that would be used on the 
average to give maximum yields would 
be just one ton per acre, according to 
Dr. MeVickar. The projected average 
vield at this rate of fertilization would 
be about 5.25 tons per acre—up more 
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than 25 percent over present yields. 
The subject of minor elements in 
vegetable production was discussed by 
K. C. Bercer, University of Wiscon 
sin. These elements needed for plant 
growth are copper, boron, manganese, 
zine, iron, and molybdenum. Prof. 
Berger described the function of each 
element in crop production, deficiency 
symptoms, and yield increases due to 
the proper and adequate application 
of the elements. 


Military procurement 


The four basic features which con- 
trol military menu planning, according 
to Cox. J. S. Kuyawskt, Quartermaster 
General's office, are: cost, nutrition, 
acceptability, and availability of food 
items. From the standpoint of nutri 
tion, the basic standard of diet for the 
Army, and considered the minimum 
essential which will meet the require 
ments for health and the prevention of 
nutritional deficiency disease, consists 
of the following: Calories, 3,600; pro- 
tein, 100 gm.; calcium, 700 mgm.; 
vitamin A, 5,000 1.U.; thiamin, 1.6 
mgm.; riboflavin, 2.2 mgm.; niacin 
16 mgm.; and vitamin C, 50 mgm. 

Although one may prescribe aon 
tritional diet and make foods available 
that nutritionally meet these require 
ments, the officer continued, there is 
no guarantee that the men will take 
these foods unless they are acceptable. 
Col. Kujawski told the canners that 
6,000 enlisted men, selected on a ran- 
dom sampling basis in many military 
installations throughout the United 
States, have been subjected to food 
preference surveys involving more 
than 400 food items on the military 
“master menu.” The military is still in 
the process of correlating and integrat 
ing the results of the survey into 
menu-planning activities, Col. Kujaw 
ski said. 

Speaking on “The principal consid 
erations in effecting Quartermastet 
Corps procurement,” Con. W.. F. 
Durpix, Quartermaster General's 
office, said that military procurement 
is hedged about with statutes and 
regulations. “We cannot go into the 
market and buy with the freedom of 
free enterprise. We are an agent of 
the government and our operations 
must be consonant with the national 
policy as expressed in legislative en 
actment . . . the modus operandi of 
Army Quartermaster procurement. is 
quite different from industry,” Col. 
Durbin declared. 

He continued, “We cannot, for in 
stance, award a contract for the pur 
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MARCH, 1953 


HydroPumping Uni 


For Peas, Whole String Beans, Beets, Carrots, 


Cucumbers, Potatoes, Diced Vegetables, Ber- 


Moves and Washes In One Operation! 


Available in three models: 3-inch for small products up to 2 by 4 
inches; 4-inch for products up to 3 by 6 inches; and the new 6-inch 
line unit for products up to 31 by 7 inches. Products are washed as 
they pass through the unit and the Scavenger Reel removes the debris. 


THE BEST 
OF 


ries, Cut Asparagus, Whole Grain Corn, 
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Dry Beans, Olives and Like Products 


Ask your CRCO_ Representative or 
write for complete details 


CHISHOLM-RYDER CO.n 
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Chisholm-Ryder Company of Peansytrania Ayats Machine Company 306 
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209 CHANDLER 


PHILADELPHIA 


BUFFALO OFFERS SIX SPECIALLY TREATED BELTS 
TO GIVE TOUGHER RESISTANCE ON TOUGH CON- 
VEYING JOBS. If you have an extra tough job for a con- 
veyor belt, you need one of Buffalo's six specially TREATED 
Conveyor Belts. These special belts are, basically, Buffalo's 
solid-woven white cotton belting that has been either surfaced 
or impregnated with substances and materials that make them 
IMPERVIOUS to a multitude of WEAR factors in various 
industries 

For instance, our LATEX BELT is odorless, resists acids, grease 
heat and water, ideal for food plants, meat packers, dairies and assem 


bly lines. Our PLASTEX BELT resists acids, alkalies, water, heat, 
grease and oil, and is cleanable by any method including /ire steam, 
making it the choice of chemical plants, drug processors, canneries, 
bakeries and food plants. Buffalo GLAZED BELT is used for candy 
manufacturing, nut sorting and food conveying; resists oils, greases and 
moisture 

For fruit and vegetable washing, sorting or any conveying where 
abrasion or moisture is a problem, we manufacrure RUBBER FILLED 
AND COVERED BELTS. Our PARAFFIN Treated BELT conveys 
objects that STICK to ordinary belts such as small machined parts or 
wer objects 

If you need a weatherproof belt, use ASPHALTUM impregnated 
BELT. Ask your mill supply salesman to tell you all about these special 
Buffalo Belts 


OVER 200 SIZES —- 35 WIDTHS — 7 THICK NESSES. 


Write for FREE FOLDER 


14 pages of sizes, types and prices 


LO WEAVING & BELTING COMPANY 


STREET 


CHICAGO 


DETROIT 


BUFFALO 7, NEW YORK 


LOS ANGELES 


pose of subsidizing an infant or ailing 
industry, no matter how rewarding 
such action might be in the long run 
to the nation in terms of productive 
facilities fostered and preserved for 
the sudden demands of an emergency. 
Nor can we come to the rescue of 
vendors who find themselves in a de- 
ficit situation and are unable to ful- 
fill their 
snecifications do not necessarily match 
those of our suppliers, which some- 


contracts. Our product 


times reveal sectional differences. Our 
snecifications must be national in ap- 
plication so that we may be assured 
that every bidder is given an equal 
opportunity, and of receiving a stand- 
ard product. Competition and stand- 
ardization are essential features of 
military supplies and are highly im- 
portant ones. 

“To sum it up,” the officer con- 
cluded, “we try to do business in the 
manner common among businessmen 
within the latitude allowed us by laws 
and regulations, and we guarantee von 
that we will always strive to improve.” 


Minois Canners Assn. 
elects officers for ‘53 


The Hlinois Canners Association, at 
its annual business meeting held in 
Chicago on February 6. elected the 
following officers for 1953: President, 
W. R. Benner, Streator Canning Co., 
Streator; vice-president, T.loyd Spar 
row, Lomax Canning Co., Lomax; and 
secretary-treasurer, W. D. 
Streator. 

Directors are W. R. Benner. Strea 
tor Canning Co.; Horace Larkin, Ro 
chelle Asnvaragus Co.; Vernon Otto, 
Rock Valley Canning Co.: Richard 
Schlecht, Rossville Packing Co.: P. A. 
Schmith, Stokelv-Van Camp, _Inc.; 
G. S. Suppiger. Tr... The G. S. Sup 
piger Co.; and Henry Truitt, Prince- 
ville Canning Co. 


Tones, 


Cannery changes 
operations 


The Winchester Canning Co., Canal 
Winchester, Ohio, one of the oldest 
canneries in the state, has discon- 
tinued its vegetable lines and will 
concentrate on packing a line of high 
quality pet foods. Norman M. Spain, 
manager, said the new products will 
consist of a pure horse-meat product, 
a cat food containing liver, and two 
formulas of complete dog_ rations. 
Distribution will be centered in the 
states east of the Mississippi River. 
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See growing demand for 
spraying, dusting machines 


A growing demand for spraying and 
dusting equipment promises to cause 
continued expansion of this $80,000, 
000 a year industry, in the opinion of 
leading manufacturers of this type of 
equipment. Reasons for the expected 
growth were outlined by R. B. Chapin 
of Batavia, N. Y., president of the 
National Sprayer & Duster Association, 
at its recent quarterly meeting in Chi- 
cago. Increases in insects and human 
population coupled with the lack of 
sizable new land for agriculture will 
mean a rising demand for insecticides 
and herbicides, Chapin said. 


Fieldmen’s conference held 
at Penn State College 


More than 100 canners field rep- 
resentatives, equipment engineers and 
agricultural specialists took part in a 
conference held at State College, Pa. 
on January 7-9, It was the seventh 
annual canners fieldmen’s conference 
sponsored by the Pennsylvania Can- 
ners Association in cooperation with 
Pennsylvania State College. 

Dr. Lyman E. Jackson, dean of the 
school of agriculture, opened the ses 
sions, and Sam Firebaugh of Charles 
G. Summers, Jr. Inc. was chairman. 
Plans were made to recognize 22 
Pennsylvania growers as the state’s 
first master tomato growers with 
awards to be presented at the farm 
products show in Harrisburg on Jan 
uary 13. 


Rapid-wheel conveyor 
prices cut six percent 


Effective January 24 the price of 
the rapid-wheel gravity conveyor was 
lowered an average of six percent by 
the Rapids-Standard Co., Inc., Grand 
Rapids, Mich. This is the second wheel 
conveyor price cut announced by 
Rapistan in the last six months, Pre- 
viously aluminum model prices were 
reduced about 10 percent. 


Concord grape juice group 
forms research association 

Eleven Concord -grape juice proc- 
essors, with plants in New York, 
Pennsylvania and Ohio, recently or- 
ganized the Concord Grape Co-opera- 
tive Development Association as a 
non-profit research corporation with 
headquarters at 113 Liberty St., Penn 
Yan, N. Y. 
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UNTREATED SOYBEANS 


TREATED 


MeO Oe 


Read what agricultural authorities report: 


FROM MINNESOTA—Spergon has consistently improved soybean 
germination and stand 


FROM IOWA —7.2 bushel increase per acre of field corn with Spergon. 


FROM CALIFORNIA—return investment in Spergon for lima beans is 
50-500 times the cost. 


Advise local supplier of your needs beforehand to insure availability. 
For free “seed protectant” Bulletin “I, write to: 


UNITED STATES RUBBER COMPANY 


Naugatuck Chemical Division, Naugatuck, Conn. 





manufacturers of seed protectants —Spergon, Spergon-DDT, Spergon-SL, Spergon- 
DDT-SL, Phygon Seed Protectant, Phygon Naugets, Phygon-XL-DDT, Thiram Naugets 
—fungicides—Spergon Wettable, Phygon-XL insecticides —Synklor-48-E, 
Synklor-50 -W—fungicide-insecticides —Spergon Gladiolus Dust, Phygon Rose Dust 
—miticides—Aramite. 





THANK YOU LADIES 


...and GENTLEMEN 


And Now let me 

Say a word 

of Thanks To D&O 
SPICEOLATE® DILL— 
without whose flavor, 
uniformity and 
economy of use 

I could never have 
succeeded in 

pleasing you so! 
Thank you again— 
and remember—for 
superior pickles 
always use D&O 


SPICEOLATE® DILL! 


‘DODGE & OLCOTT, INC. 


180 Varick Street» New York 14, N. Y. 


Sales Offices in Principal Cities 


ESSENTIAL OILS *« AROMATIC CHEMICALS * PERFUME BASES + VANILLA * FLAVOR BASES 


MONSANTO 
(Continued from page 54) 


gent solution while it is made to 
travel the length of the washer, Prin 
cipal advantages over the conven 
tional soaker-washers come from better 
cleaning by forcing the _ berries 
through the solution instead of per- 
mitting them to ride with the current. 
Having berries individually conveyed 
through the water also eliminates 
pushing action between berries. 

Test results are based on a statis 
tical appraisal of 2,036 individual 
microscopic slide counts. Equipment 
on which results were obtained in 
cluded soaker-washers, shaker or vi 
bratory washers, soaker and shaker 
washers in series, stationary spray 
washers, and forced immersion WwW asher. 
The latter was the type developed 
during the tests. 

Although mold count is reduced to 
some extent with water alone, the 
action of either the Santomerse and 
Sterox solutions brought the maximum 
benefit, the report points out. 


Typical mold count reductions follow: 


Type of Reduction 
washer Trestment in percent 


Soaker & Santomerse 54 
Shaker-Spray soaked and 
in series water sprayed 


Soaker & Water soaked and 
Shaker-Spray water sprayed 
in series 


Soaker & Sterox soaked and 
Shaker-Spray water sprayed 
in series 


Shaker-Spray Sterox sprayed 
Soaker Sterox soaked 
Soaker Water soaked 


Forced Sterox 
Immersion 


Forced Santomerse 
Immersion 


Forced Water 
Immersion 


Forced Santomerse 
Immersion 

(Pilot plant 

model) 


Forced 

Immersion 
(Pilot plant 
model) 


All berries used for the tests were 
trimmed and sorted of all visible rots. 
Then they were thoroughly mixed, 
and weighed into equal weight 
samples. Then mold counts were made 
before washing, after washing with 
water, and after washing with deter- 
gent. Counts were made according to 
the method of the Association of Offi 
cial Agricultural Chemists. 

Also developed during the studies 
was a specific formula for determin 
ing the amount of detergent to be 
added to the flow. 
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The formula is: 
Flow of solution 
Concentration 
of wash water 
(Ib. per min.) x (in percentage) 


Flow of water 


Concentration of detergent 
concentrate (in percentage) 


The cost of adding the detergent 
to the solution was quite low, accord 
ing to the report, particularly when 
the losses due to the condemned _ bet 
ries and the price differential between 
the various grades of berries is con- 
sidered, On the basis of 10 
gallons per minute of 0.1 percent 
solution of either Sterox Santo 
merse, the cost was less than seven 
hundredths of a cent per pound of 
berries processed. 


using 


or 


One point of warning to growers 
and processors in the report was that 
the usual care be exercised 
in selecting sound berries for process- 
ing, and that all rotten berries must 
be removed as usual on the sorting 
belts. It that this new 
technique was an effective and inex 
pensive means of removing mold from 
otherwise sound fruits. 


must 


was stressed 


Forty Niners elect 


Three new directors and eight new 
members were elected to The Forty 
Niners, service group of the Canning 
Machinery and Supplies Association, 
at the fourth annual meeting of the 
organization at the Conrad Hilton 
Hotel, in connection with the recent 
National Canners Convention. 


Robert A. Sindall, Jr., president, 
announced the names of the following 
newly-elected directors: Edward E. 
Judge, Canning Trade, Baltimore, 
Md.; Frank S. Langsenkamp, Jr., 
F. H. Langsenkamp Co., Indianapolis, to 
Ind.; and John C. Swift, White Cap 
Co., Chicago. 


pitch at the 


New members elected 
Knorr, Scott Co., 
Ohio; W. D. Lewis, 
chinery and Supplies Association, 
Battle Creek, Mich.; E. O. Lowell, 
Angelus Sanitary Can Machine Co., 
Los Angeles, Calif.; Walter D. Phete- 
place, The Pfaudler Co., Rochester, 
N. Y.; J. L. Seanlon, Horix Manufac- 
turing Co., Pittsburgh, Penna.; R. S. 
Solinsky, National Can Co., Chicago; 
Kent Upham, Owens-Illinois Glass 
Co., Toledo, Ohio, and C. K. Wilson, 
Food Machinery and Chemical Corp., 
San Jose, Calif. 


G. A. 
Columbus, 
Canning Ma 


are: 
Viner 
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HUME TRACTOR-ROWER Light weight 
wide swath at 
windrows the crop neatly, 


roping 


Tractor-Rower cuts a 
speed 
without 


Hume 
high 


and 


gently, shattering, twisting, 


all-weather 
green crop harvesters 


Even under SEVEREST conditions — as long as 
you can haul vines from the loader this Hume 
harvesting team will cut and windrow, and 
load, the crop — cleanly, quickly, completely, 
gently. That's real insurance against harvest 
loss. Write for literature. 


H. D. HUME COMPANY e Main Office, Mendota 11, Illinois 
Eastern Service Branch: H. D. Hume Company, Mechanicsburg 4, Penna. 


HUME LOADER Licht weight, high spee 
Hume Loader picks up all the crop - 


ndition 





The Market Place 


News of Promotion & Selling 
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Kraft uses “‘vapor-vacuum” cap 


Split-second opening of the new 
vacuum-sealed) Kraft) oil is accom 
plished with this handy key the Kraft 
Foods Co., Chicago, is providing with 
each bottle of the product shipped to 
grocers. The company says it has 
switched to the “vapor-vacuum” type 
cap in order to eliminate the oxida 
tion that leads to rancidity of salad 
and cooking oils. With this new type 
of closure, Kraft guarantees customers 
the “freshest oil you'll ever buy.” 


PERISHABLE 
KEEP 
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ANDERSEN'S ANDERSEN'S 


‘ enn 


SPLIT PEA 


Frozen soup marketed in cans 


Frozen concentrated split pea soup, 
manufactured by Andersen's Foods, 
Inc., Santa Barbara, Calif., is now be 
ing marketed in metal containers for 
the first time. 

Originally, R. T. 
pany president, planned only to sup 
plement paper packaging of his soup 


Andersen, com- 
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with Continental Can Co.’s 11-ounce 
frozen food can, Later he decided on 
100 percent use of the metal con- 
tainers which are being sold in 11 
western states. 


Fewer rows of canned goods 
Display of fewer vertical rows of 
each item of canned fruits and vege- 
tables on grocery shelves and_ stock- 
ing a greater variety probably would 
increase business volume and reduce 
distribution costs. These were the 
conclusions drawn from a U. S. De 
partment of Agriculture merchandis- 
ing experiment in five supermarkets 
in an eastern metropolitan area. Sev 
representative canned 
were included in the experiment. 
When a display of only two rows of 


enteen items 


cans was used (two vertical stacks side 
by side,) the average sales per row 
for a week in the five supermarkets 
were 590 cans. For each vertical row 
added to the two-row display, sales 
averaged 60.9 cans, about one-fifth 
as many as for each row of the two- 
row display. Average sales and gross 
greater for the two-row 
display, the report said, which empha- 
sizes the importance of considering 
the addition of new items to the shelf 


margins are 


before increasing beyond two rows 
the display space of any except fast 
moving items, 

A copy of the report, “Better use 
of selling space in retail stores, part 
I,” may be obtained from the Office 
of Information Services, PMA, U. S. 
Department of Agriculture, Washing 
ton 25, D. C. 


Trinidad trip prize in contest 


An 1|1-day trip to Trinidad for two 
was top prize in a Birds Eye consum- 
er contest held in February and 
March. Contestants were asked to 
complete in 25 words or less the 
sentence, “I serve Birds Eye fish din- 
ners because .. .” Each entry was to 
be accompanied by the product oval 
from the faces of wrappers for the 
three Birds Eye items, quick-frozen 
fillets, french fried potatoes and peas, 
that make up the dinner. 
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Ab IN A MINUTE! 
HEINZ 
STEWS 
KCWICKEN LAME & BEEF 


New line of meat stews 


H. J. Heinz Co.’s new line of meat 
stews, featured in this shelf talker as 
“meals in a minute,” are now receiv- 
ing national distribution for grocery 
store sale. The three stews, originally 
created for the company’s hotel and 
restaurant trade, proved to be so pop- 
ular that distribution was extended. 
Each stew is packed in an 8!-ounce 
can. 


Adopt king-size re-use tumbler 

The Union Starch and Refining 
Co., Columbus, Ind., has adopted a 
king-size tumbler for their Pennant 
Marshmal-O that they say is the larg- 
est commercial tumbler on the market 
to date. This 22%-ounce re-use tum- 
bler holds twice as much product as 
the 124-ounce container. 

It has a ribbed handy-grip surface 
and attractive, colorful labels which 
include recipes and _ illustrations of 
uses for marshmallow cream. Tum- 
bler is manufactured by Armstrong 
Cork Co., Lancaster, Pa.; caps by 
White Cap Co., Chicago; label de- 
sign by Harry Farrell, Chicago; la- 
bels by U. S. Printing and Lithograph 
Co., St. Charles, Ill. 
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for HEAVY mixing 


wT 


: » agitator 
kettle 


AGITATOR 
PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING 


BA one 


FAMOUS FOR ITS 
SANITARY EFFICIENCY 


NL ea ees 
® Stainless steel from top to bottom. 


aa a 


TWIN-SHAFT 
MIXER KETTLE most rigid Health Dept. requirements 


Twin shaft operation for highest efficiency 


Completely sanitary — conforms to the 


in mixing. Fully enclosed motor drives 
two shafts: (1)—at slow speed operating 
flexible, finger-like scrapers; and (2) 


a secondary high-speed shaft equipped 
ASK US ABOUT with any of a variety of beaters, 


THE HIGH SPEED 


ROTA-THERM 
JACKET 


Attains fastest cooking entire agitator assembly to be removed 
speed ever produced by 
any kettle! Multiple steam 
inlet design develops high as quickly reinstalled. Cannot disengage 
velocity steam circulation 
instantly. No air pockets 

« no cool areas, pos- 
sible. Gives all advantages 
of stainless steel plus swift- 
est operation. Ask for Bul- 
letin RT-1, 


blenders or mixers. 


® Demountable shaft couplings permit 
in a few seconds for easy cleaning, and 


in operation. And couplings equal 
strength of a solid shaft. Read all about 
this widely famous mixer in Bulletin 
TAK-2. Write for it now. 


If you have a special processing problem consult 
the Groen Engineering Dept. No obligation. 


4539 W. Armitage Ave., CHICAGO 39, ILL. 


CUM te egg A CENTURY CP. LL eee 
ia mA ae OF FINE KETTLES SAN FRANCISCO 11 
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FIRST IT WAS ft 
PEA soups [wy 


..- THEN FRESH 
WHOLE MILK 
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Aseptic Canning 
Produces a New 
Cold Concentrat- 
ed Orange Juice 
That Retains Its Natural Flavor 


Anderson's Pea Soup was the first nationally distributed 
product canned with the Martin Aseptic System. Mr. Ander- 
sen says: “We picked the Martin System because it is the 
only method that retains the natural flavor and color of our 
all-vegetable split pea soup.” Later, the International Milk 
Processors, Inc. adapted the Martin System to their revo- 
lutionary method of canning whole fresh milk. And now, 
orange juice, put up by the Bordo Company promises to be 
another canned product of exceptional quality. Unlike frozen 
orange juice, the Bordo 
product is not affected by 
minor temperature 


PY Chee) 
Teh Ts) 


changes. Its original 
flavor is retained and 
maintained from packer 
to consumer. Perhaps 
the Martin Canning Sys- 
tem is the answer to im- 
is contained in this folder. sii acct product 
Write for your copy today. and eliminating sipping 


‘ . OF Ask a B 
Ask for Bulletin F-353 sk a Barnes 


hazards. 


Process engineer. 
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PROCESS COUIPMERT Division B10 SOUTH WATER STBITET, RBOCKFORS. tii. 
Rn ARN A RS GE NR EE TT 


Other BARNES 


Processing Equipment 


Packaged Can Unloaders 

Glass Handling Machines 
Automatic Retort Basket 

Loaders and Unloaders 

Specig! Conveyors 
Tray Loader 
Pallet Unioader 
Carton Uncaser 
Double Seamer 


NOTE: The W. F. and 
John Barnes Company, ex- 
clusive representatives of the 
James Dole Engineering 
Company, offer sales and ser- 
vice facilities for the Martin 
Asceptic Canning System, 
Centrifugal Deaerator and 
Straightline Filler. 
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MODERNIZE YOUR 
COOK ROOM 


The experience of nearly half a cent- | 


ury in designing and manufacturing 


processing machinery for the food in- | 
dustries is behind all Berlin Chapman | 


equipment. High production and high 


quality go hand in hand with Berlin | 


Chapman time-tested equipment. 
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A large capacity, high- 
speed cooker and cooler, 
designed for plants that 
have an extra large 
volume and run their lines in high speed. 
When cooking food in cans, it will 
handle 200 cans per minute without 
jamming or dent- 
ing the cans. Ask 


for details. 
RETORT 


Berlin Chapman Re- 
torts can be furnished 
in all steel, or cast 
iron lids both 
types furnished in lug 
or leg equipment .. . standard sizes 
from 42” by 60” to 42” by 108”, but 
special sizes can be built to your spec- 
ifications. 


OTHER EQUIPMENT FOR THE 
FOOD PROCESSOR 


The most 
revolu- 
tionary 
design in 
food 
proces- 
sing 
equip- 
ment is 


PICKING 
TABLE 


the conveyor made from 
tubing . 
food can lodge . . 
and easy to clean as pulleys and shafts 


rectangular 
+ + no edges or corners where 
+ completely sanitary 


are one unit... can be furnished in 
any length or width desired . . . ask 


for complete details. 
Complete catalog showing 


the full line of Berlin Chap- 
man food processing equip- 
ment will be sent upon 
e request. Write for it today. 


BERLIN CHAPMAN co. 


BERLIN - WISCONSIN 


GOULD 
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product must be at the temperature 
specified for the test. The product 
should be kept at that temperature 
(usually 20° C. or 68°F.) for 


hours before the test so that the en 


sevel il 


tire lot has been adjusted to that sp 
cific temperature, 

The general procedure to be fol 
lowed for testing the consistency of 
food products with the Bostwick con 
(1) The con 
sistometer is first careful'v leveled by 


sistometer is as follow: 


adjusting the leg screws in order to 
obtain a uniform flow over the scale; 
(2) the gate is then closed and held 
in this position by engaging the trig 
ger release mechanism; this forms a 
holding compartment at one end of 
the consistometer: (3) the product is 
poured into the holding compartment 
leveled ofl 
of the compartment with the aid of 
a spatula, Care 


and even with the sides 


should be exercised 
to avoid air pockets in heavy prod 
ucts such as fruit jams, applesauce, 
canned cream style corn and similar 
products having a heavy consistency; 
(4) the gate is then released, allowing 
the product to flow over the centi- 
meter scale for 30 seconds. The in 
strument should be held steady to 
prevent jumping when the 
released. As the flow at 
of the scale exceeds slightly the flow 
at the sides of the consistometer, the 
maximum 


gate is 
the center 


distance of flow IS taken 


as the average of the two extremes. 


Adams consistometer 


The Adams consistometer (Fig. 2) 


designed and constructed by 
and Birdsall of the Kroger 
Foundation. This instrument 
has been described in the Food and 
Drug Administration’s minimum 
standards of quality for canned cream 


was 
Adams 
Food 


style corn for determining the con- 
sistency of cream style corn. Adams 
and Birdsall state that the Bostwick 
Consistometer “was not found to be 
applicable for cream style corn con- 
sistency measurement.” Graders could 
not duplicate their results satisfac 
torily for several reasons. Its capacity 
was too small for an adequate sam- 
ple. The small mass when released 
did not possess sufficient weight to 
the range 
quate for good differentiation. Thus, 
lacked The 


measuring scale etched in the bottom 


extend flow over a ade 


the device sensitivity. 
of the channel is composed of straight, 
parallel lines spaced one centimeter 
apart, yet the advancing line of flow- 
| ing corn forms an are. To determine 


| 


graduation ander this are to 
record as the measure of consistency 
led to inaccuracies and encouraged 
divergent results by opera 
Another inherent 
“that the sample of corn is allowed to 
flow in one direction only, and_ is 


what 


diferent 


tors. limitation is 


restrained in all directions?.” 

The pertain to 
the reason for the development of the 
Adams should be 
pointed out, however, that a larger 
Bostwick consistometer is being de 


above statements 


consistometer. It 


veloped and may be used for cream 
Further, the Bostwick 
consistometer is a satisfactory 
and 
quality evaluation of catsup. Also, 
the Bostwick is a small, very portable, 


style corn. 
very 
control 


instrument for factory 


and easily operated instrument, and 
does not require a large sample. 
The essential parts of the Adams 
The leveling 
screws; a hollow, truncated cone with 
an inside bottom diameter of three 
inches, inside top diameter of two 
inches, and a height of 4 27/32 inch 
es; and a polished circular measuring 
plate with a minimum diameter of 


consistometer — are: 


12 inches. This plate is marked from 
the center, starting at three inches, 
out to 12 inches. Some 
marked in quarter-inch intervals while 


models are 


others are marked in half-inch inter 
vals. In the design of one model, the 
measuring plate is thick 
plexiglass with the numbers etched 
sides. This the 
added advantage of ease of cleaning 


made of 


on the bottom has 
and the prevention of friction in the 
flow of the product. 

Tischer at the lowa Experiment 
Station recently reported on the use 
of inexpensive papers instead of the 
polished metal plate or the plexiglass 
plate. He states that “the paper con 
sistometer may be used in any reason 
able location to determine the 
consistency of cream style corn and 
similar products without the neces 
sity for washing facilities. In addition 
to the elimination of the time and 
expense of washing, the paper con 
may be printed in any 
quantity at the discretion of the can 
ner and should be especially useful to 


sistometer 


the small canner who may not wish to 
make the investment necessary to pur- 
chase more expensive equipment*.” 
The general procedure to be fol 
lowed for determining the consisten 
cy of food products with the Adams 
consistometer is as follows: 
1. First, level the consistometer by 
adjusting the leg screws in order to 
obtain a uniform flow over the disk. 
2. The hollow truncated cone is held 
down on the center of the disk. 


(Continued on page 70) 
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BURT MACHINE COMPANY 


401 E. Oliver St., Baltimore 2, Maryland 


MARCH, 


1953 


\... keep your eye on the ball 


ay --- if you want to see 


IMPROVED PRODUCTION! 


Keep your eye on Burt too! 
Stop-losses are reduced to 
a minimum when you in- 

stall Burt labelers and 
packers .. 


BURT NON-STOP LABELERS 


You'll get uninterrupted service, 
including the exclusive Burt Dual 
Label Feed with no disarrangement 
of the label pack. 


BURT HIGH SPEED CASE PACKERS 


Pack 2 layers with each stroke. Auto- 
matic case dumping and balanced beam 
controls. Get this simplest can handling 
method available. 


Many leading food processors use ATI COOK 
CHEX to “insure” cooking certainty, prevent 
spoilage, and prevent blown cans and flat sours 
No matter how many different foods you put 
through your retorts, there’s a specific ATI 
Cook-Chex tag for you protection, too. By a 
simple color change, from purple to green, 
timed to your process programs, ATI Cook- 
Chex will tell you if your foods have been 
cooked. 

Government food inspectors know that canners 
who use ATI Cook-Chex are doing everything 
possible to safeguard quality 

Add ATI Cook-Chex to your quality control 
program. The low cost is insignificant in com- 
parison to the spoilage and expense they can 
prevent. 


\with (COOK: CHEX 


Inspector-approved quality 
control retort tags... 


FREE—samples of ATI Cook-Chex and valuable 
quality control data. Write today. No obligation, 


of course. 


ASEPTIC-THERMO INDICATOR CO. 


Quality Control Division, Dept. FP-25 
5000 W. Jefferson Blvd., Los Angeles 16, Calif. 





FOLDING CARTONS. 


Smartly designed and brilliant multicolor Fold- 
ing Cartons by GAIR are solving packaging 
problems for many. manufacturers who are as 
meticulous about théir packaging as they are 
about their famous products 


Sales, profits and prestige are increased with 
the SELL-ON-SIGHT magic of GAIR MULTI- 
COLOR CARTONS 


WRITE TODAY for samples and technical information 


ane G ma 08 
<hIB 
ROBERT GAIR COMPANY, INC. 


155 EAST 44TH STREET, NEW YORK + TORONTO 
PAPERBOARD - FOLDING CARTONS + SHIPPING CONTAINERS 
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Reception for the neu officers of 

the National Cauners pbssociation 
and officers aud directors of Can- 
aing Machinery & Supplies -$200- 


ctation, Sheraton Wotel, Feb. 24 


Mr. and Mrs. Louis Ratzesberger Jr., Illinois Canning Co.; and Mr. 
and Mrs. Fred C. Heinz, H. J. Heinz Co. Mr. Ratzesberger is 1953 
president of National Canners Association, and Mr. Heinz is retiring 
president of the National Canners Association. 


W. D. Lewis, secretary-treasurer of Canning Machinery & Supplies 
Association (left) is shown here with Mr. and Mrs. Frank Langsenkamp 
Jr. of the F. H. Langsenkamp Company, Indianapolis, Ind. 


Left to right: E. N. Funkhouser, Dewey & Almy Chemical Co., and vice- 
president of CM & SA; Miss Ann Steele, NCA staff; Mrs. Louis Ratzes- 
berger Jr.; A. C. Staley Jr., American Can Company; and R. L. Perrin, 


Continental Can Co. 
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It was the HIT 
4, OF THE SHOW! 


I QV 


AS AS lat C\ TX 
1 Fe 


tae Ltd yy 


If you didn’t see it... 
send for details , 
and specifications N 0 W. > 
See how this example of Robins engineering and 


Here are the features everyone liked: knowledge of your problems will take the head 


aches out of your gr ading operation. 


Grades out 95%... Grades scalded tomatoes... _ 

Will not damage fruit... Takes only 7!4 sq. ft. floor HK, A 

space ...in 15 seconds can be changed into a con- a a INS 
ANDO COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard St., Baltimore 2, Md, 


Get literature and specifications. Study them. 


veyor between scalder and washer .. . Revolu- 
tionary design promises new efficiency in grading, 


 O can get clean. ut, uniform 


Ye" x Ye" x 


soe twice as fine as ever before! 


The Urschel Model “R” Dicer: 
™@ is adjustable to dice Ye” cubes. Parts 
are available to dice many larger 
sizes up to 4" x Yo" x Yr". 
@ eliminates loss of pickle liquid due to 
product crushing—all the juice is 
Capacities | locked in. 


up to 14,000 Ibs. per hr. M@ gets larger yields, and a much more 
The Urschel Model “R” Dicer is an a a appetizing product that’s far ahead 


all-purpose, economy unit. Dices, slices =. FF in sales appeal. 
and strip-cuts many other food products. “a ———e 
Write today for descriptive circular to: —_ @ needs less thon 9 sq. ft. of floor space. 


manufocty 
UR ie H é 4 We mo) Se 
CUlting e 
VALPARAISO, INDIANA = elicare A : 
OS : 
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The process for sep- 
arating aluminum 
from its oxide, by 
Charles Martin 
Hall, which is the 
foundation of the 
present extensive 
use of aluminum. 


The Alberger Sys- 
tem of processing 
quality salt for in 
dustry, by J.L. Al 
berger, developed 
for Diamond Crys- 
tal Salt 


For over 50 years, Diamond Crystal 
Alberger Process Salt has been famous 
for its true salty flavor and better sea- 
soning quality. 

The exclusive Alberger System pro- 
duces salt with a consistent purity of 
99.95%—a salt that surpasses every re- 
quirement of the U. S. Pharmacopoeia. 
In addition, the Alberger Process makes 
available carefully screened salts of uni- 
form bulk to industrial users of salt who 
require a definite grain size. 

That’s why thousands of food manu- 
facturers who demand dependable salt 
of uniform purity, bulk and quality use 
this salt exclusively. 

If you have any questions about which 
grain size or grade to use for best results, 
get expert advice by writing to our 
Technical Director. 


DIAMOND CRYSTAL 
ALBERGER 
PROCESS SALT 


Diamond Crystal-Colonial Salt Division 
General Foods Corporation 
$1. Clair, Michigan - Akron, Ohio 


(Continued from page 66) 


3. The sample (for cream style corn, 
the sample should stand at least 24 
hours at a temperature of 68°F. to 
85°F.) is filled the and 
leveled off with a spatula. Care should 
be taken to avoid air pockets in heavy 
consistency products. 
4. The cone is then raised, allowing 
the product to flow over the measur- 
ing disk for .30 seconds. 
5. The consistency of the product is 
determined by recording the extent 
of flow of the product at four equi- 
distant points on the disk. The aver- 
age of these readings is then taken 
and this is the consistency reading 
for the particular product. 
According to the F&DA minimum 
standards of quality for canned cream 


into cone 


style corn, for samples which contain 
less than 20 percent alcohol insoluble 
solids the spread does not exceed 12 
inches and for corn over 20 percent 
alcohol insoluble solids, the spread 
does not exceed 10 inches. 


References 

Bostwick, E. P 
Tests made by Tea Garden on Preserves. 
Western Canner and Packer. 31:43 1939. 

2, Adams, M. C. and Birdsall, E. L. New Con- 
sistometer Measures Corn Consistency. Food 
Industries 18 (6): 844-846, 1946. 
Tischer, R. G. Measuring the Consistency 
of Cream Style Corn. The Canner 114 (15) 
12-13, 1952 
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who are suffering mild attacks of ants 
in the pants. Maybe they shouldn't. 
Total food expenditures in this coun 
try during °52 amounted to 64 billion 
dollars. A new record; about three and 
a third billion more than in ‘51. And 
expenditures continue to climb up 
ward and onward. So it may well be 
that the high level of general business 
will trolly agriculture safely across any 
soft spots in farm markets, 

However, there'll be an effort to 
extend the Reciprocal Trade Agree 
ment Act; partly in the hope of bol 
stering the export of American farm 
produce. The President has asked for 
an extension of this 
certain safeguards for American in 
dustries, agriculture and labor stand 
ards. There'll be much Congressional 


act, suggesting 


| opposition to this extension, since pro 


| 


| 
| 
| 
| 


tective tariff sentiment is strong on the 
Hill. 

For their indirect effects upon food 
production and food markets, better 
keep an eye on Treasury and Federal 
Reserve changes of policy toward 
tighter money. Nothing to get uneasy 
over; just a change that should be 


taken into account in your plans. 


The present Treasury staff, upon 
taking office, had to face up to the 
conversion of short-term Treasury cer- 
tificates amounting to upwards of nine 
billion dollars. Interest rate, 1% per- 
cent. The recently retired Treasury 
staff carried as much of the public 
debt as possible in short termers; 
since these certificates low in- 
terest rates. The new people decided 
against short-term operations; offered 
the owners several for the 
conversion of the maturing certificates, 
including a five year and 10 months 
bond at 2% percent interest. 

Reasons for the change: Short term 
financing is emergency financing. If 
used where there is no special emer 
gency, a real storm might find all this 
source of emergency money exhausted. 
Short termers are usually held by 
banks and can be used as the basis for 
expanded — bank are 
sources of inflation. The treasury wants 
as many of these obligations as pos- 
sible owned by private citizens, since 
this ownership is not a source of in- 
flation. Quite the contrary. But citizens 
don’t like short-term certificates and 
microscopic interest. So, among other 
things, this change of policy is a cau 
tious try at promoting deflation to see 
if the mounting figures of private debt 
can’t be checked a little. The Federal 
Reserve has chimed in with a small 
increase in the discount rate. A couple 
of hobbles, though not very 
tive ones, on easy 
interest rates. 


bear 


options 


loans; hence 


restric 
credits and low 

Controls over wages and prices, at 
this writing, haven’t much life expect- 
ancy .. . Much difference of opinion 
on the Hill about tax reduction. The 
House favors it, the Senate opposes. 
Smart the Senate, for 
now. 


money is on 


Budget cutting: This got the Hill 
into a snafu over the apparently not 
related matter of extending the Presi 
dent’s powers to reorganize executive 
agencies of the government. President 
Truman had this authority. He could 
send a reorganization plan to Con 
gress, and if within 60 davs neither 
House had vetoed it by a “constitu 
tional majority,” a majority of all the 
members of that House, the reorgan- 
ization became law. The proposal first 
reported out by committees of each 
House, to give President Eisenhower 
this power of reorganization, provided 
that either House might veto the pro 
posal by a quorum majority. A con 
stitutional majority veto would 
require at least 218 votes in the House 
of Representatives or at least 49 votes 
in the Senate. A quorum majority 
veto could be managed by as few as 
110 votes in the House or 25 in the 
Senate. 
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CAN CLOSING 
MACHINE 


6 head full automatic round can seamer. 

300 per minute with can shop feed shown. 

Also supplied with cannery feed. 

Can sizes 2” to 4-3/16” diameter, 2” to 8” high. 
4 roll type chucks. 


New design chuck guard has interesting features. 

No can, no end device. 

Entire head and end feed adjustable for can heights eliminating the 
necessity of changing heights of conveyors and tables. 

Automatic lubrication to principal working parts. 


SLITTERS STRIP FEED PRESSES 
BODYMAKERS CURLERS AND STACKERS 
FLANGERS SCROLL SHEARS 
SEAMERS BLANKING PRESSES 


Specialists In Can Making Machinery 


TOM Iai le fe Sia 1-3 Brooklyn 31, 





Nata OD ak 
the Standard of Quality 
for sixty years 


Nn eid Powdered Apple Pectin 


rmoaliades 


EE for PRESERVERS 


qe TSS CUNT ae eg: 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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Jeutative ““ 
TO FOOD MANUFACTURERS, CANNERS and others interested UGUreme ¢ 


in establishing (or re-establishing) Sterling Area markets for their 


specialities of / , & uege- 
FOR SALE tables for armed forces 
pee NES es ais stn areca | | Gee Sue Coe ene 


FACTORY located in Nassau, Bahamas is for sale as a going 
concern. 


TENTATIVE REQUIREMENTS OF CANNED FRUITS and vege 


Local products include Tomatoes, Pineapples, Crawfish, Okras tables from the 1953 pack to meet the needs of the armed 


and a thriving business can be developed for the local, Caribbean, 
U.K. and other markets of the Sterling Area for the manufacture forces were announced by the Department of Defense and 
of foodstuffs of every description made available to participants at the National Canners 
Convention on February 23. 
There are NO INCOME TAX OR OTHER TAXES in the Ba- Prepared by the Army Quartermaster Corps in coordina 
hamas, and American concerns are able to repatriate 
dividends in dollars and additionally can take advantage 
of Western Hemisphere tax concessions in the United : ; rg 
States thereon. The factory itself is allowed free importa- Procurement will be made by the Chicago Quarter- 
tion without duty on raw materials, packing materials, master Depot, 1819 West Pershing Road, Chicago 9, IIL, 
and all other necessary and ancillary materials of all 
descriptions for all goods manufactured for re-export. 


tion with the Munitions Board, the estimates are subject 
to modification and are announced to assist industry. 


and the Oakland Quartermaster Procurement Agency, 124 
Grand Avenue, Oakland 12, Calif. Detailed information 
on procurement of individual items may be obtained from 


Large quantities of Tomatoes can be grown in the Bahamas for ; 
these two agencies. 


the manufacture of Ketchup, Tomato Puree, Whole Canned oa 
Tomatoes, Tomato Soup, etc., and excellent markets exist for The estimated requirements are as follows 
high grade quality Tomato Products of the above categories 
under American brands and to American formulae throughout 
the Commonwealth 


Canned fruits 


Item 000 pounds 
An excellent opportunity presents itself for the packing of Span A “o os 

ish Olives, which can be imported into the Bahamas direct from AAPPIOS creer reece eee eee e seen nes ee ene ee 15,830 
Spain and packed by very cheap labour (female labour is paid Applesauce tee eee 19,896 
about 10c an hour, male labour about 25¢ an hour) and the | Apricots ; 170 eh oe eee aeeen ee ed 11,554 
import duties into the United States for the packed Olives is Berries, All ........ 7.076 


almost negligibly more than the import duty on bulk Olives. The 


ate Dp 
same applies to Dutch Gherkins, Cocktail Onions, and Maraschino Che — >» RSI SRR epee SRS SE Ee Pie eS eee ee eee 9,801 
Cherries | Cherries, Sweet 2... 6c cca eees. Grice ete 2,893 
Figs, Kadota .... pcmees Wiens nto: 2.486 
The plant and machinery is modern, having been installed less Fruit Cocktail . Bieta aie = : Sacesaleha. ass 14,715 
than five years ago. A fully experienced and highly competent Grapefruit Segments Re + AG y. BENT aoe p 6.261 
English staff is prepared to remain, if required Juice, Grapefruit ae a cand. > 18.424 


CPUS MMR TEM ig hig ete ped gk ble a ave whee 22,158 


Raw materials can be imported from all parts of the world for 


specialty products, and finished goods can be entered into the | Juice, Blended ............seseeeeeeeeeeee 22,559 
U.K. as British Empire manufactures without the imposition of | Juice, Pineapple pie a. Scat are boca ke, ect raat iad ane 26,073 
any duties into the U.K SINE. Sibute-o irs ninnries Wek ate Neh SEE 28,335 
| PO cok ais aorta aca a Reva nprectd Sa Alsiea A eae eas 13,503 
Nassau is served by regular scheduled airlines direct from New Pineapple, \}] OER eee esos 20,857 
York (about 4'2 hours by Stratocruiser) and several services daily Raa Mag ae eer ee a 4.540 
en ae ene teats Gy SOAL, PAA. ahe.,.ie Geet FEE IL EEE . 
fifty minutes. Freight movement Miami/Nassau is made by local 
vessels overnight, several times weekly. Regular freight services 
operate between Nassau and New York, Canada, Caribbean Canned vegetables 
and the U.K Item 000 pounds 
| Asparagus ; oxi ae ARE ONE ye at 8,674 
This presents a unique opportunity for concerns in the food trade | Beans. Lima oe Shr aoe Fiat att a eaiee os 14.771 
who are anxious to explore the British Commonwealth markets ae inlee ais 
under their American labels, taking advantage in other parts of | Beans, Snap .. LEMKE ERO Na OEE SS. 2 Cialy.s 38,963 
the Commonwealth (including Canada) where Imperial Preference SPIES. Was aid css Tete ee ee ee 7,421 
applies. CA: “TOU. (35k on ie ac ew «ck reer ees 27,526 
Raa: ARE HONE von crs. ov aden sere eee ates 11,825 
The factory, which is of concrete, warehouses, etc., stands on five Corn. iti iemeiee Ne 8 me Po 30,517 
acres of ground and extends to about 22,000 square feet, covered, | luice, Tomato ...... inet oP et eateries 39.190 
which is held on a very long lease (42 years) at very low Pe fc page 
rontels. reas, “sveen «...:. ee ee Pee eh ee 28,225 
Potatoes, Sweet .. Ee eT ere a 
The purchase price required for the plant, machinery, buildings, Pumpkin Kee eds ee aa ees ee ¥ 4,183 
leases, trade marks and goodwill is 25,000 pounds or the dollar Puree, TomatO .....0ieee0 ga ae rae 743 
equivalent, part of which if required, can remain. Principals in a 12.580 
terested are invited to contact MR. L. G. LEANSE, PRESIDENT, he J 2712 
BAHAMA FOOD PRODUCTS LTD., P. O. BOX 1411, NASSAU, Spimach oo... eee eee beeen eee e eens “,é12 
BAHAMAS, by letter, cable or telephone (NASSAU 3084). NN nls Ge 4:s wham eA eR a ern errr 
Tomas Paste 5. .sec08 saa Didi eueieieeeeaTt teal 12,440 
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BRIDGE STRAIGHT 
LINE JAR COOLER 


DESIGNERS AND MANU- 
FACTURERS OF PROCESSING 
EQUIPMENT FOR FREEZERS 

AND CANNERS 


West Coast Representative 


L. H. BUTCHER CO. 


San Francisco, Oakland 
Los Angeles, Salt Lake City 
Portland, Seattle 


BRIDGE FOOD 
MACHINERY CO. 


S.W. Cor. National & James Sts. 
Philadelphia 35, Pa. 


A TOMATO PULPER 
thet does a Better Job... 


Better performance is built 
right into the Langsenkamp 
E-Z adjust pulper. 2 to 3 times 
greater capacity than other 
pulpers on the market, and 
requires only a 10 hp, motor 
to operate! Paddles can be 
instantly adjusted to or from 
screen while pulper is in 
operation. 


Model “A”-25-50 tons per hour 
capacity. On Hot-Break, ca- 
pacity doubled. 


E-Z ADJUST PULPER 
Write today to: 


235 E. South Street, 
INDIANAPOLIS 25, IND. 
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PRINT YOUR OWN 
MULTI-WALL BAGS & 
CORRUGATED CONTAINERS 


AUTO PRINTER 


Eliminates Hand Stenciling 

Pays for Itself Quickly 
@ PRINTS on any or all surfaces of flat 
cartons, bags, or wooden shooks, adjusting 
to the size and thickness of container. 
® MARKS address or information, 2,400 
hourly. 
@ FEEDS containers to rollers automatically. 
® REQUIRES minimum of care and setup. 
Built for years of trouble-free service. 
® USES easily interchangeable rubber type. 
® MACHINES for marking loaded containers 
also available. 


Send for ‘Free’ Catalogue 


INDUSTRIAL MARKING 
EQUIPMENT COMPANY 


454 Baltic St.—Dept. F.P.D. 
Brooklyn 17, N. Y. 


Classified advertising 


I 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 
When answering ‘blind’ advertisements 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


Position Wanted 


Sales position desired calling on food whole 
salers and chains on salary plus commission 
basis for New York City & New Jersey. Age 
29, excellent appearance, education, & ex 
perience. Write Box 25, Food Packer. 


For Sale—Jars 


FOR SALE—Philadelphia area—12,000 amber 
gallon jars with 83 m/m White finish in 
printed 200 Ib. test corrugated cartons. Make 
offer H. J. Heinz Company, Purchasing De 
partment, 1062 Progress Street, Pittsburgh 
12, Pa 


Help Wanted 


embitious 
young single man entry food career through 
quality control. Train as field representative 


National organization offering 


assisting procurement first quality processed 
fruits, vegetables. Outstanding opportunity 
acquire comprehensive product, processing 
knowledge complete grocery line. Ease Chi 
cago, travel mostly during harvest seasons 
midwest. Own car. Technical training pre- 
ferred, not essential. Reply Box 26, Food 
Packer 








How they got there 


Adrien J. 
Falk 


Canner and public servant 


As ONE OF CALIFORNIA’S most prominent men of business 
and of public affairs, Adrien J. Falk is often asked how 
he manages to be the very active president of S & W 
Fine Foods and at the same time a consistently construc 
tive voluntary public servant. A tall, quiet, modest man, 
his reply is characteristically unaffected. “I don’t know,” 
he says, “I've worked so long I do these things naturally, 
out of habit. I still sleep eight hours a night.” 

Adrien Falk’s habit of work began long ago. Born in 
San Francisco in 1884, he worked after school in his 
father’s grocery store until he was 13, then because of 
family reverses took a full-time job as errand boy for a 
wholesale liquor dealer. Advancement came soon. When 
one of the company’s collectors fell ill, Falk was asked 
if he thought he could handle the job of going around 
to the saloons to pick up their payments. He did, and 
he turned out to be spectacularly successful. It was the 
collector's custom in those days to buy a drink for every 
body who happened to be at the bar when he came 
mito each saloon. His expenses often ran around 25 dol- 
lars a day. When Falk took over the job, this kind of 
expense money seemed to him out of keeping with his 
salary, which was 15 dollars a month. He solved the 
enigma to both his own and his employers’ satisfaction 
by planning his route so that he would arrive at each 
saloon at its emptiest hour, thus bringing down his ex 
pense to around eight dollars a day. 

“LT was such a good investment that they put me on 
permanently,” he recalls. 

It was while engaged in this successful career that 
Falk and his brother met a West Indies tobacco grower 
who wanted to establish a West Coast agency and in- 
duced them to take it on. So at 17 Adrien Falk became 
an independent businessman. At first the venture flour- 
ished, but when the grower started sending inferior to- 
bacco, sales fell off dismally. “After several years,” Falk 
says, “we retired in some disorder,” 

So young Falk returned to his first line of business, 
groceries. He got a job as bill clerk with the firm then 
known as Sussman, Wormser & Company—today’s S & W 
Fine Foods, Inc. The company was small in 1906, but 
it was an organization with what Falk still considers “a 
great idea.” It was an idea that perhaps particularly ap 
pealed to him then in the light of his recent failure, for 
it was based solely upon maintaining product quality. 
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There was no such thing in that period as a wide line 
of canned goods sold under one distinguishing label, and 
S & W was pioneering in the establishment of “a family 
of foods” which the public could count on as always be- 
ing of uniformly high quality. This was more than an 
aim; it became an ideal, one which both the company 
ind its present president have supported unfailingly. 

Thinking back over his 47 years of service to it, Falk 
says: “It is a difficult idea to adhere to. In years when 
certain crops fall off you wonder, shall I compromise on 
quality or shall | go without? We haven't compromised. 
I don’t say that’s the only satisfactory way, but it’s the 
way we built this business.” 

Having progressed from bill clerk to credit man_ to 
cashier to office manager to sales manager to general man- 
ager, Falk was almost inevitably elected president of 
S & W and has now served in that capacity for seven of 
his 47 years with the company. At the beginning of those 
17 years, S & W was doing less than a million dollars 
worth of business annually; today the figure stands at 
around 45 million. The firm has grown from a_partner- 
ship to a public corporation with ownership divided 
among some 1,500 shareholders. 


Was wholesale grocery house 

Where in 1906 it was principally a wholesale grocery 
distributing house, today it processes and packs about 
15 percent of “the family of foods” which goes out under 
the S & W label. Its present San Francisco installation, 
which houses offices, shipping space, and facilities for 
packing coffee and other dry products, is augmented by 
three others. At Bradenton, Florida, S & W_ processes 
citrus fruit products; at Modesto, California, it processes 
nuts; and at Redwood City, its largest plant produces a 
wide variety of specialty products—fruit and vegetable 
juices, purees, maraschino cherries, preserves, vegetable 
specialties, glace mixes, and many others. 

“Ours is a specialty and a quality business,” Falk ex- 
plains. “For canned fruits we can use only the top of 
orchard run—our’s is not even ‘canners fancy’ but ‘spe- 
cialty fancy.” We have no standard fruit cannery of our 
own. Instead, we go to canners in several areas and give 
them detailed specifications of what we want and pay 
them premium prices for special services. This spreads the 
risk, and we also avoid having to get rid of by-products 
below S & W standards. For specialties, however, where- 
in size and shape of fruit are not important, we can 
process from good quality orchard run without too much 
by-product.” 


Devoted to ideals 


The consistent devotion to ideals that has characterized 
Falk’s business career also has been the mainspring of his 
career as a public servant on city, state and national 
levels. With an unfailing interest in improving the gen- 
eral welfare, he has given outstanding service as presi- 
dent of the California State Chamber of Commerce, San 
Francisco Chamber of Commerce, San Francisco Com 
munity Chest, San Francisco Board of Education, and 
numerous other organizations. 

He has served the government as an advisor to agen- 
cies ranging from the RFC to tke Senate Finance com 
mittee on Social Security. He is constantly in demand as 
a speaker and gives generously of his time to address 
groups on the many problems of public interest with 
which he is familiar. With all this, Adrien Falk remains 
an unhurried and unpretentious man. Anyone who wants 
to talk to him can phone S & W’s San Francisco number 
and be put right on to the president’s line. 


FOOD PACKER 





use TEPP* 
for low-cost 
effective control of 


red spider mites 
aphids 

flea beetles 

thrips 

leafhopper nymphs 
cabbage caterpillar 
AND MANY OTHER PESTS 


Some users are saving from 3 to “a 

of the cost of insecticides and insecticide 
application by using TEPP exclusively. 
With efficient TEPP, fewer applications 
are needed and crop losses are 


reduced to a minimum. 


Another big advantage of TEPP is that 
it kills pests but leaves no poisonous 
residue. Farmers spray one day and 
harvest poison-free crops 48 hours later! 
Swift-acting, powerful TEPP stops 
those last-minute infestations that can 
devastate a fine crop. 

TEPP is available 1) as a liquid con- 
centrate, 2) as a stabilized dust, and 
3) combined with other active 
ingredients. For quick kills and cleaner 
crops, specify TEPP formulations 


from your supplier. 


rEPP- 
3 means pest-free crops 


\ poison-free crops 


“Tetraethy!l Pyrophosphate is made from triethyl Phos- 
phate—an Zastman chemical. TEPP is not made by 
Eastman. For the names of manufacturers of TEPP, write 
to Eastman Chemical Products, Inc., Chemicals Division, 


EB astman 


CHEMICAL PRODUCTS, INC. 
KINGSPORT, TENNESSEE | 


| Kingsport, Tennessee 
i 


Sales representative for TENNESSEE EASTMAN COMPANY, division of EASTMAN KODAK COMPANY 





Some call it scab, some call it spot— 


it’s the pickle packer’s ruin in the northern states! 


BUT HERE'S HOPE-\Ne. resistant varieties developed by 


J. C. Walker. University of Wisconsin 


Wisconsin SR6 
National Ass’n. type 


RESISTANT 


Wisconsin SR10 
Chicago type 
RESISTANT 


SEED AVAILABLE FOR PROMPT SHIPMENT 


ASSOCIATED SEED GROWERS, Inc. 


Main Office: New Haven 2, Conn. 
Atlanta 2 e Cambridge, N.Y. e Indianapolis 25 « Oxnard 
Memphis 2 ¢ Milford, Conn. « Oakland 4 e Salinas ¢ San Antonio 11 





